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See the difference 


ARCS processed dry milk powder wets faster 
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ab c-jCosbeMReel-)i am} (ole ttl giamelitatelemE-Jebhejetelemosste! 
JeYosetetbbelem 








i Wok=j(-maaXsmehharsq-yaler- 


ARCS processed “‘instant’’ non-fat dry milk powder 
has flavor equal to or better than the original 
powder. 





See the difference. You be the judge. Make your own cold water 
test that proves Cherry-Burrell ARCS processed powder dissolves 
faster . .. more completely. 


Feel the difference. Take a pinch of ARCS powder. Notice how firm dg 
and stable the clusters are to help resist breakdown during ship- % Cc HERRY- B URRELL 


ping .. . keep packages full. eet st 


Taste the difference. ARCS “instant” powder is equal to or better 427 W. Randolph Street, Chicago 6, Ill. 
than the original powder. 


To test the difference drop us a line soon for a free sample of 
Cherry-Burrell ARCS “instant” non-fat dry milk powder. Seeing is 
believing. 


SALES AND SERVICE IN 58 CITIES — U.S. AND CANADA 
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THE FASTEST SELLING FRUIT DRINK IN AMERICA 


345” YOUR PROFIT on 1 quart 
of EZE-ORANGE DRINK is as 
much as on about 15 quarts of milk! 
AND, it entails no delivery expense 
because you’re making regular milk 
deliveries anyway. 


§@e- EZE-ORANGE DRINK is 
completely additional business 
and doesn’t interfere with your sale 
of milk, cream, butter, etc. This 
delicious, refreshing beverage even 
acts as a “‘Door-Opener” for the 
sale of milk and cream. Just try it! 


B45” EZE-ORANGE DRINK is 
sold the year ’round because soft 
drinks are enjoyed every month in 
the year. 


@@— Hundreds of dairies are 
now profitably selling EZE- 
ORANGE DRINK. People love 
it! And once your customers try 
it, they repeat and repeat and 
repeat and repeat. 


EZE-Orange Base 
EZE Lemon-Lime 
EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


(Imitation Grape) 


EZE Fruit Punch Base 








Mail This Coupon Today! 


Z 


EZE-ORANGE COMPANY, INC. 
Franklin & Erie Streets, Chicago 10, Illinois 


9F ee Please send free samples, facts and profitable promotions: 
v 


Nome 





Address 





Zone State ee 








American Milk Review April 57 
*.00 per year, Canada and Pan Amer 


monthly by Urner-Barry Cor 
year; foreign $4.00 pe 


it 92 Warren Street New Yor Domestic subscripti 


d as Controlle a Cire ulatio mFS eae w York, N Y 
INIVERSITY OF IDAHO 



























available 
l4 gallon. 


in 


Each black dot on the map represents a dairy that has standardized on a 100% Pure-Pak operation 





Every week another dairy takes advantage of 
the many benefits of standardized operation! 


Visit one of the 100% Pure-Pak equipped dairies near you and see 


the many advantages of packaging all your milk this modern way. 


all sizes from 


Only complete line of cartons: 
Pure-Pak is the only paper milk carton that is 
4 pint through 


Only you know when the time is right for your dairy to consider 
“‘standardization.”’ We do find, however, that the decision to 
expand the use of Pure-Pak in the interest of maximum plant 
efficiency and economy is being given more favorable consideration 
today then ever before. 

Every month, we find that more and more dairies go Pure-Pak 
all the way! Today, you’ll find milk in Pure-Pak in all the 48 states 
and in 22 foreign countries—a total of over 8 billion cartons a year. 
Pure-Pak is the milk packaging system with the EXTRA benefits. 
BEST for plant efficiency . . . best on the routes! PLUS ...a 
superior machine made by a company that leads in precision 
manufacturing, supplying over 30 basic industries with precision 
machines and parts. PLUS . . . a complete ONE-STOP supply 
service .. . including wax, wire, glue, cases and carriers. 

If you’re not already packaging all your milk this modern way— 
why not check to see how this change can benefit you. 


20 million times a day, someone breaks the seal on a fresh Pure-Pak carton 





@ &%-CHt-O CORP, 
TOUR PERSONAL MILK CONTAINER 
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Improved in-plant efficiency: Pure-Pak milk 
packaging operation is clean, sanitary, economical—allows 
you more efficient use of personnel. 


More driver benefits: Driver has no empties to 
handle, or load to shift. Lightweight Pure-Pak cartons save 
nearly a ton of lifting per day on 550 unit load. 





Greater consumer preference: Mothers appre- 
ciate the added safety of Pure-Pak’s shatterproof container. 
Other benefits: disposable, no bottles to wash or return. 
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Greater space savings: Since Pure-Pak carton 
blanks are stored flat, a case of 500 quart containers take no 
more space than one dozen quart glass bottles. 


Quicker identification: Grocers know that Pure- 
Pak is the consumer-preferred carton. Exclusive top printing 
and gable top make identification easy. 





2 GREAT NEW PUBLIC-SERVICE 
MOTION PICTURES TO HELP 
BUILD YOUR MILK SALES 


Use these dramatic, informative motion pictures to build 
prestige in your community. They're ideally suited for 
showings to school PTA, club and church groups, and for 
public-service TV programs. 


‘THE NEW STORY OF MILK”? this fui 


color, 16 mm., 27-minute soundfilm, made for your use, 
shows today’s swift, sanitary methods of milk handling. 


“CRISIS’”’ A 16 mm. documentary film tells how 
your dairy and local Civil Defense join forces to bring pure 
drinking water to your community in time of disaster. 


FOR DETAILS ON BORROWING OR PURCHASING THESE 
FILMS WITH YOUR OWN NAME AS SPONSOR, WRITE 
PURE-PAK DIV., EX-CELL-O CORP., DETROIT 32, MICH. 






























Read Any Interesting Statistics, Lately? 


\VAILABL 
MODEL 
60" leng 


| “About us, I mean... kids between 5 and 18. In or out of school, a Stillicious sale is an extra pen 


sale at an extra profit. 
“In 1955, there were 39,506,000 of us. During P 
1957, we’re going to add 4,220,000 to our num- Statistically speaking, Stillicious sales are won- 
bers. In 1960, there’ll be 46,922,000! derful . . . getting better every year. Want to 


“ , ; ride the curve with us? Write. 
Don’t skip through those numbers, now — 


that’s a market! Not only for your own good 
Grade A, but for Stillicious Dairy Chocolate — 
the drink all kids love.” 





| More kids mean more schools, too. School milk 
| programs are bigger every year — and Stilli- 


cious Dairy Chocolate is the easiest to sell in 

school programs. Not only the product, but DAIRY CHOCOLATE 
the selling plan we offer to help you get school aT = 
business. DELICIOUS HOT (‘ abs OR COLD i 






CHOCOLATE PRODUCTS COMPANY 


413 WEST SCOTT ST., CHICAGO 10, ILL. ©@ 741 KOHLER ST., LOS ANGELES 21, CALIF. 
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4 \VAILABLE IN 4 
MODEL C5 r. 
60” length e 
| hawk i I : 
a mur Mohawk quality at low cost! 
4" lengt 
The enthusiastic acceptance of Mohawk’s new Refrigerated-Shelf Dairy Case is most 
1- gratifying. € No effort has been spared to make this new Mohawk case the finest 
0 Quality that money can buy. Here’s sales appeal that spotlights attention on your 


products ... in a low-cost case that gives you a head start toward bigger profits from 
dairy products merchandising: 


BIG CAPACITY, LOW COST « Lowest cost per sq. ft. of floor space of any open 


dairy cases of comparable sizes. ®@ Main compartment and two shelves provide total 
refrigerated»arec of 21.2 Sq. ft. in Model C5... 29.2 sq. ft. in C7 @ Model C5 provides 
8.9 sq. ft. of unrefrigerated display space on top of case...12.2 sq. ft. on Model C7. 


MOHAWK CABINET COMPANY, INC., CHADWICKS, NEW YORK 


Leading Manufacturer of Automatic Defrost Cabinets 
















MOHAWK CABINET CO., INC., Dept. A-457, Chadwicks, N.Y. 


Please enter our order for MOHAWK DAIRY CASES as follows: 
__MQHAWK _ Quantity tee cesccconseses Model C5 @ $437.00 ec. Prices F.0.8., Delivery Date Required 
HOLD-OVER Quantity Gecrkdsbekianiadl Model C7 @ $525.00 ea. Chodwicks, N.Y. 


CABINETS (0 Check if convenient payments are desired. 
Oo Send us complete information on the 4 Mohawk Hold-Over Cabinet Models. 








Equip your trucks with Mohawk 

Hold-Over Cabinets. Low price [yuo 
es : eee per unit... only a few cents a 
day to operate. Four models 
available to fit most home 
delivery trucks. 
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Give it a whirl, 
for everything inc 


Cherry-Burrell continuous 

Shortime system, laid out to 

scale here, will produce up to 
300,000 pounds of milk per day, 


sing only 25% of floor area. aS 


Want to know definitely how a continuous Shortime system will fit in 
your plant, affect your profit picture? The simplest way to find out: call 
your Cherry-Burrell Representative. 


He can show you with scale models exactly how your plant will look 


| .. . how to balance your production with Cherry-Burrell equipment to 
| save processing time, floor space and maintenance costs. 


Whether you need a complete system or a single piece of equipment, 
Cherry-Burrell Engineers (operating from a nationwide network of branch 
offices) make sure your installation is right initially ... keep you posted 
on latest developments in cost-cutting automatic machinery. 

Pay As You Produce 
Your Cherry-Burrell Representative has all the facts about long- and 


, short-term financing available under our Pay-As-You-Produce plan. Why 


not reach for your phone... give the dial a whirl . . . call Cherry-Burrell! 


CHERRY—BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


Dairy © Food ¢ Farm e Beverage * Brewing * Chemical * Equipment and Su 
SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 





call Cherry-Burrell... 


incontinuous Shortime systems 


ent and $i 


Tubing and Fittings. Complete lines of 3A 
Sanitary fittings; cleaned-in place fittings. 


‘tainless steel and flexible tubing. 


“Stellar Series’’ Superhomo. Nine power 


frame sizes. Capacities from 50 to 5000 gallons 
per hour. 


ARO-VAC Flavorizer. Fits any Shortime sys- 
tem. Two vacuum chambers. Two sizes: 10,000 
and 25,000 pounds per hour. 


Bottle Washers. Universal pocket for tall 
pints through rectangular 42 gallons .. . 38 
mm. through 60 mm. Capacities: 30-140 b.p.m. 


Storage Tanks. Horizontal, vertical, rectan- 
gular, cylindrical. Single shell, plain or insu- 
lated. Capacities: 60 to 10,000 gallons. 





“‘Superplate’’ Shortime Pasteurizers. Three 
frame sizes. Electro-polished knob-type plates. 
Capacities: 200 to 4000 gallons per hour. 


“Flexflo’’ Pumps. Foamless centrifugals. Sizes 
from % h.p. to 30 h.p. Capacities from 2000 to 
210,000 pounds per hour. 


Round Processors. Four models, three types 


heating/cooling. Capacities from 200 to 1000 
gallons. 


Bottle Fillers. Five models for filling glass 
bottles, 8 to 145 b.p.m. Three models for paper 
containers ... all types... 12 to 45 b.p.m. 
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Compactly 
rear-mounted— 
takes little load space, 


the “RETAILER” by 


OLDMOBILE 


MODERN MECHANICAL REFRIGERATION 
FOR DOOR-TO-DOOR DELIVERY TRUCKS 

















ee 


View of unit from inside the truck body. } 


Here’s the perfected CotpMosiLe ‘‘Retailer’’—self-con- 





tained, hermetically sealed—for reliable delivery-route 
protection, plus plug-in operation while parking. 
Now, there’s no need for the rush of last-minute loading . . . for 
messing with cracked or dry ice . . . for risking fading freshness 
or spoilage no matter how hot the weather. With a ‘Retailer’, 
there’s ample refrigeration-capacity whether truck engine is 
idling or full-throttle. Enroute, it is operated by a special COLDMOBILE Leads the Way 
COLDMOBILE A. C. alternater with automatic speed-increaser . pe 

gba in Dependability — 
that compensates when the engine slows down. The driver has 
nothing extra to do—defrosting, too, is automatic. a type for every truck need 
CotpMosiLe developed the “Retailer” to please both you and 
your customers—to deliver performance that protects your 
investment. Write today for complete information. 





SPOSSHSSSHSSSSSSSSHSSSSSSSSSSHSHSSSHSSHSSSHSSSSSESSSHSSSSSSHESSESHSSHESSESEEEE 


COLDMOBILE DIVISION 


UNION ASBESTOS & RUBBER COMPANY 


2900 West Vermont Street, Blue Island, Illinois 
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WILSON REFRIGERATION, Inc. 


Smyrna, Delaware 


A Division of Tyler Refrigeration Corporation 
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SWITCHING TO BULK WAS NEVER EASIER than it is 
right now with Wilson’s New Dimension bulk coolers for 1957. 
Pouring is easier because pouring heights are reduced as much 
as 6” on some models. Cleaning is simpler and faster. And more 
producers can switch to bulk without altering their milkhouse, 


because as much as 1834” has been cut from cooler lengths. 

The only thing unchanged in New Dimension bulk coolers is 
the farm-proved cooling system: Wilson’s famous Isolated Ice 
Bank Cooling with Drop-In Refrigeration Unit. Many new oper- 
ating advantages, many new features in this New Dimension 
cooler bring dairy farmers the newest in industrial design. 

Automatic agitation, a new oilless, greaseless agitator motor, 
new agitator blade design, new rounded corners and radius at 
external edges, new integral spray system, new contour-expanded 
milk tanks that eliminate calibration worries: these are some of 
the new features. The new design even extends to cooler legs, 
which are specially designed to make them easier to keep clean. 

You'll want information on all the new features of New 
Dimension coolers by Wilson for producers in your area. Fill in 
the coupon below today and mail it for complete facts. 











Wilson Refrigeration, Inc., Dept. AM-2 Smyrna, Delaware 


Send immediately more information about New Dimension Coolers, 


Name 





Address 





ey... State 
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CREST EXCLUSIVE WHOLE MILK 
ma 
PROTEIN GIVES SUPERIOR BODY ie 
AND FLAVOR...MORE CONSUMER 
APPEAL TO YOUR FLUID MILK AND 
CREAM PRODUCTS | a 
SKIM MILK — Crest 6S makes Skim Milk really palatable... 
takes away that bluish cast . . . greatly increases the body, produces a 
full flavored skim drink at the NO FAT LEVEL. op 
LOW FAT MILK — Crest 6S gives popular 2% milk products sy’ 
feluiie 4m 4 more body and flavor without increasing fat content. mi 
DISPERSIBLE HALF and HALF — Add Crest 6S and you'll make a heavier of 
rod - 3 te ae bodied and richer tasting product. Half and Half fortified with Crest the 
6S will improve creaming of coffee and other beverages. 
IS MADE FROM Se 
ret oN) ae WHIPPING CREAM — Crest GS increases the stability of the : 
whipped cream — the foam structure is reinforced and “‘weeping”’ is g 
MILK greatly delayed. - 
COTTAGE CHEESE — Crest 6S added to the cream dressing 
is the answer to cottage cheese creaming problems. No more “weeping” 
or “seepage” of the dressing. Oh, yes, Crest 6S keeps curd natural color 
— no graying or chalking. 
Send for Trial Order Today FOES El | (IS co. 
ASHTON, ILLINOIS TH 
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TOP CHOICE... 




























in more than 90% of the nation’s milk plants . . . De Laval 
“300” Series Centrifugals are the simplest, most efficient on 
the market . . . unequalled in performance! 








ALL STAINLESS 


| se. “300” Series Stainless—a costly grade with high nickel (7) 
| content used because it’s more resistant to corrosion of milk, 
milk products and cleaning compounds than ordinary 
grades . . . can withstand the stress and force of centrifugal 
action. De Laval is the only milk plant centrifugal made of 


all “300” Series Stainless! 


DE LAVAL“395” ¢ 


... Standardizing-Clarifier offers many exclusive 
features—removes a regulated amount of butterfat from 
whole milk . . . provides a wide range of fat removal 
continuously—content can be changed without stopping 
machine. ..may be used as clarifier only ... guarantees 
consistent, uniform product! 


“AIR-TIGHT gs 


operates in a totally enclosed 
system...no exposure of milk or 
milk products to air... no chance 

of outside contamination. Get all 
the facts on De Laval’s “300” 

Series Centrifugals . . . they mean 
greater efficiency, greater profits in 
your plant. 


DE LAVAL “395” at Braley’s Creamery, Inc. 
New Bedford, Mass. 


ran >) a -\'7.\8 


SEPARATOR COMPANY 








THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago G6 + DE LAVAL PACIFIC CO. 201 E. Milibrae Ave., Millbrae, Calif 
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New Parcel Delivery chassis line will 
accommodate 7- to 14% -foot bodies. 
Modern Ford Parcels help improve service, 


cut route time and reduce delivery costs. 


Modern with a purpose—that’s the Ford truck 
story for ’57. Modern through and through to 
give you high-efficiency performance that costs 
you less! 

And, thanks to volume production, Ford trucks 
cost you less from the start. Look at Ford’s new 
Tilt Cabs—in addition to being America’s most 
advanced line of Tilt Cabs, they’re lowest-priced! * 


New Medium Duty models are designed from 
the ground up for versatile low-cost operation. 
And Ford Parcels provide the utmost in work- 
speeding convenience features. 


New Ford Medium Duty trucks have higher 
horsepower and more rugged chassis construction. 
Your choice of modern Short Stroke engines—V-8 or Six. 


SRE ARSON: 





Under the hood of a ’57 Ford, you’ll find im- 
portant new advances in power and efficiency. 
And every engine—V-8 or Six—offers the cost- 
cutting benefits of modern Short Stroke design. 


For durability, there’s toughness everywhere— 
in stronger frames, in sturdier axles, in higher- 
capacity springs . . . more reason than ever why 
Ford trucks last longer than any other leading make. 


One glance tells you—here’s something new, 
really new, in trucks. For the full story on what 
they can do for you, contact your Ford Dealer 
today! He’ll be glad to discuss it with you. 


*Based on a comparison of factory-suggested list prices 


New 57 Ford-=m 





FORD TRUCKS COST LESS 


14 


LESS TO OWN 


LESS TO RUN 


LAST LONGER TOO! 
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/~ modern through and through 


...to Cost you less! 

















New Tilt Cab line offers six series from 18,000-lb. 
GVW to 60,000-lb. GCW. Now, all the advantages 
of “‘cab forward”’ compactness, plus greater service 





accessibility and bigger payload capacity. 




















ONLY FORD GIVES YOU ALL THESE MODERN FEATURES 
NEW Heavy Duty V-8 engines now have 4-barrel NEW power advances! New higher horsepower, new 
| im- carburetion standard. Fresh-air intake with new freer breathing, new higher compression ratios, new 
mec thermostatic control optional on 302 and 332 V-8 Super-Filter air cleaner. New advancements from 
; : engines. Dual exhausts also available. camshafts to carburetors. 
COSt- 
sign. NEW Styleside pickup bodies, standard at no extra NEW Driverized cabs—completely new—stronger, 
cost. America’s biggest pickup bodies! Built wider roomier, smarter! New wider full-wrap windshield. 
re— with all-steel rugged box section corner reinforce- New inboard cab step, new Hi-Dri ventilation, new 
zher- | ments and recessed taillights. easy-to-read instrument panel! 
why NEW riding comfort! A completely new chassis sus- NEW chassis strength! New frames, up to 13% 
nake. pension, roomy cabs with increased visibility, greatly stronger. New sturdier axles! New higher-capacity, 
improved riding and handling ease. easier-riding springs! 
new, 
eale | nw on — _—— 
| — 658: Dearborn, michigan 
: . Box ° 
en gp MOTOR company, P.O . : 
MAIL. FORD Division of FO ing truck model literature: C) weavy DU 
. the following -p1UM DUTY aka M a 
Ylease send me the | MEDIU CO TANDE ao 
& THIS se | LIGHT puTY | TILT CAB - 
COUPON () PARCEL ee. 4 
TODAY! ante amen ine Mos 
Name-——— — State 0 
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ntinues to grow 


IN THE PLANT P-38 Dacro provides valuable savings through lower cap cost . . . perfect 
capping efficiency ... elimination of downtime due to cap trouble... 


less bottle breakage... saving in floor space... more efficient plant 
layout. 


ON THE ROUTE P-38 Dacro is a great salesman. Housewives like its neat, sanitary appear- 
ance... the air-tight protection this cap provides. They are enthusi- 


astic over P-38 Dacro’s easy removal by hand, the perfect re-seal it 
makes over and over again. 


CROWN CORK & SEAL COMPANY, INC. 
Baltimore 3, Maryland 
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The Answer to Your 
ian tele Wash-Up Problems! 





Dear Norman: 


A 


It should have been titled “Scientific Price Cutting” 
or “How to Use the Break-even Point So That Shortly 
You Will Not Even Be Able to Break-even.” 





For those people (and there are many who consider 
American Milk Review as sort of a Bible) this indescrib- 
ably naive article could be dangerous. The last paragraph 
) of your article is pure gobblydegook and can best be 
translated as, “don’t be over-simple and really use this, 
let your own experience prevail because we're not real 
sure we know what we're talking about.” But what if 
some poor trusting soul missed the implied warning? 





In our city the dealers know all about the “Break- 
even Point” except they have a different name for it. 
Here the game is called “Anyhow.” It gets its name from 
the following “break-even” type of thinking. 


1. The receiving station is there ANYHOW. 


2. The pasteurizing and bottling goes on ANYHOW. 





) 


3. The man and the truck cost the same ANYHOW. 
Sooo — Tl take this new customer on ANYHOW — just 
figuring the cost of the raw milk, and the containers, and 
the trucking from the country. 


Mr. Anyhow then bids for the new customers 2 cents 
per quart below the prevailing price for old customers. To 
Mr. Anyhow’s dismay he doesn’t get the new customer. 
The successful bidder turns out to be Mr. Super-Anyhow 
who did his own country trucking and was able to cut the 
bid another % cent a quart on the “Anyhow” or “Variable- 


Ww Fixed Cost” theory. 


The old customers have now discovered that they pay 
a penalty for being a good, old, loyal customer—that it’s 
worth 4% cents a quart to be that avidly sought after 
customer—the NEW CUSTOMER. So the currently sup- 
plying dealer either gives the old customer the “New 
Customer” or “Anyhow” or “Break-even Point” price or 
loses the volume to another dealer to whom the Old 
Customer is a New Customer. And where is the Break- 
even Point now? 


The foregoing is not theory or speculation, it is bit- 
ter and costly experience. 





You would be doing a real service to the milk dealers 
if you would publish an article in your next issue giving 

this view-point of the Break-even Point problem. The 
proposed reply to the February article should be equally 
prominently displayed. 

In my opinion the best advice to milk dealers 

; Would be: 





i 1. Price your product so that you make a fair and 
. reasonable profit on all sales. 1¢ Meee oveeat 
2. Ask yourself if your sales policy is not only good STRAHMAN VALVES, INC. ewe Y- 5. &. 
view April, 1957 
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Meet Tomorrow's needs Today 
with 


UNITED CASES 


The United Dairy Case above will carry half 
gallon, quart, pint, or half pint paper cartons. 
Regardless of the change in daily demand, one 
size case is all that is needed. 


More important, this case is designed for auto- 
matic mechanical handling on fillers and stackers 
and will not be obsolete if new equipment of this 
type is installed in your dairy. 


There are other advantages too, such as faster cool- 
ing, better sanitation, longer life and lower case 
cost. 


Plan ahead with United, originators of the welded 
wire dairy case and leading suppliers for over a 
quarter of a century. A United man can give you 
sound money saving advice on all case require- 
ments. 


Wal STEEL AND WIRE CO. 





137 FONDA AVENUE BATTLE CREEK, MICH. 


Branch Plant: Wilkes-Barre, Pa. 





for you but it is good for the industry. If the 
answer isn’t “Yes,” it probably isn’t any good for 
you either for the long pull. 


3. To expect Old Customers to pay a fair price and 

thereby subsidize New Customers at a_ lower 
“Break-even Point” price is impossible, insane, and 
above all downright dishonest. 


I'm sure that you will be able to say this much bet- 
ter than I have. 


New York 


The Break-even Point is a very useful account- 
ing tool. It is not a device for “Scientific Price Cutting” 
as our New York reader has pointed out. For that 
matter, we doubt that there is any device, scientific 
or otherwise, that is any good for price cutting. We 
will try to analyze the break-even point further as 
our correspondent has suggested but we hardly think 
that we can improve on the sharp indictment he has 
already delivered. 


DISCOURAGING SPLIT STOPS 
Dear Sir: 


Could you tell me what the discount system is that 
either is used or is being considered for some sections of 
California. I believe they have a wholesale price and 
then a discount on all purchases over a base amount. | 
think it is used only on wholesale accounts. 


The local dealers are considering changing the mar- 
gins or the method of discounts. We have a lot of stores 
who get 6 or 12 quarts from several dealers and I think 
the California system might eliminate some of this. 


Sincerely yours, 


New York 


We believe the letter refers to the service charge 
of 20 cents that is required of wholesale accounts in 
California. A buyer must pay this charge to each 
dealer with whom he does business. If a grocer takes 
eight cases from eight different dealers he pays eight 
service charges. If he takes eight cases from one 
dealer he pays one service charge. The charge is 
mandatory. It is used in an effort to discourage ex- 
tensive splitting of stops. 


HOMOGENIZATION AT LOW PRESSURES 
Dear Mr. Myrick: 


Congratulations on the article “Supply and Equip- 


ment News” which features a photograph of our new 
five-cylinder stainless steel homogenizer and a discussion of 


opinions regarding homogenization. 

This new CP Homogenizer integrates simplicity with 
a number of engineering, operating, and sanitation ad- 
vances. We take pride in its appearance, its big capacity, 
and its smoothness of operation, but most important of 


all, we are proud of its ability to produce superior homo- 


(Please Turn to Page 71) 
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Here's Where Your NEW Milk Sales Will Start ! 
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HOUSING PROJECTS , = 






HERE 


TRAILER CAMPS 


SIZE: 34” Deep, } I 
44” Wide, 67” High. | 
WT: 750 Ibs. 





E(u Essar, JENNINGS 


SHOW YOU HOW TO INCREASE VOLUME- ot Royle! 














JENNINGS AUTOMATIC MILK VENDORS are no “stealing” of routes or customers from 

the answer to building greater milk volume. other dairies. No “time clocks” either —be- 

Dairies all over the country find these remark- cause Jennings Milk Vendors work around 

able machines are opening up virtually un- the clock for you. Indoors or outside . . . in . 

explored territories . . . increasing their sales all kinds of locations—they provide long- | 4 

without greatly adding to overhead. There’s lasting, profit-making trouble-free service. | he 
FREE BROCHURE: The complete 5 | 
story on milk vending. How to get started oT] *f 

ENGINEERED AND MANUFACTURED BY in this profitable business. Write today! 


JENNINGS: COMPANY | 


4303 West Lake Street + Chicago 24, Illinois »+ MAnsfield 6-2612 


Trouble-Free Performance Assured By 50 Years’ Experience in the Coin Machine Industry 
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Price Fixing at 
State Level Getting 
Big Play 


Action of Militant 
Farmers Is Depressing 
Indication of a Failure 


22 


Short Uo 


from the EDITOR 


The woods and the state legislatures are full 
of activity whirling around the thorny question of 
prices and competitive relationship. No less than 
14 states are considering action on bills relating 
either to fair trade practices or minimum resale 
prices. In four states, New Hampshire, Rhode Island, 
Montana, and Florida, abolition of existing price- 
control legislation is sought. In Virginia, High's 
Dairy Products Corporation is in the van of a move- 
ment to modify the price-fixing powers of the Virginia 
Milk Commission. 


Six states have either considered or are con- 
sidering legislation aimed at fixing the price of 
milk at both retail and wholesale levels. Massa- 
chusetts, Minnesota, Missouri, Michigan, Nevada, 
Indiana, and Tennessee are in various stages of legis- 
lative activity on price-fixing. The Indiana pro- 
posal won in the Senate but lost in the House of 
Representatives. 


Three states are approaching the problem of 
pricing and competition by way of Fair Trade legis- 
lation. Ohio, Alabama, and North Dakota are using 
this method. Both Ohio and Alabama have fairly elab- 
orate bills in the works. In North Dakota the state 
court declared the existing laws governing trade 
practices in the dairy industry "unconstitutional." 


Some pretty rugged charges have been ex- 
changed in the course of these legislative ventures. 
A disturbing element that is apparent in many of the 
actions is an industry split that finds medium-sized 
and small dairies on one side and large dairies on 
the other. It's a rough, tough problem. 


We suspect that we must retract the last 
sentence in our story on the New York Milk strike. 
That sentence, "It may be that the strikers have lost 
a battle but won a war," was predicated on the belief 
that a recognition of the realities of pricing and 
farmer responsibility were products of the upheaval. 
Reinstatement of Rev. John W. Dorney as Executive 
Director of the Tri-State Master Dairy Farmers Guild 
less than a month after he was removed from the post 
is indicative of unsettled conditions within the 
Guild. The action of some Michigan farmers in storm- 
ing the State capitol at East Lansing is a further 
indication that farmers won nothing, not even good 
sense, out of their abortive strikes. 
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It's Your Body 


The wholesale milk body pictured may not carry your name, 
yet it’s really your body. You see, Hackney factory repre- 
sentatives live in many sections of the country. They learn 
of your needs and desires in a body. A staff of specialists 
at the Hackney plant constantly work to develop the bodies 
you want. With modern facilities they produce your body 
with the newest and best materials, at reasonable cost. 
Hackney’s century of experience is reflected in every job. 
Just one Hackney Body in your fleet will prove this point 


to you. May we give you all the facts? 


Hackney Hackney Bros. Body Co. 


IS b= }08 6) &) >) -2- TO) ame -) > at 2) ee 1 ©) OD Ot 0 0 0 O) Sel er | 
SINCE GAB 1854 Wilson, N. C. Phone 7-0108 
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EDITORIAL 








Milk Strike | 





that farmers have been considering in their quest for higher milk 

prices, according to Rev. John W. Dorney, leader of the Tri-State 
Master Dairy Farmers Guild. The words appear incongruous in an 
industry that is a symbol of peace and good living. Yet, as one ponders 
the great questions that perplex the business of milk, one cannot but 
wonder if the words are not closer to reality and the symbol the 
more incongruous. 


Bina farm BATS AND SHARPENED pitchforks are the bitter tools 


The milk strike that erupted in the great metropolitan New York 
market cannot be viewed as merely the product of inflammatory speeches 
and local unrest. To be sure, Mr. Dorney is a man of considerable talent 
and a personality that can translate the hopes and fears of men into 
terms of action. But the hopes and fears must be there to begin with. 


There is a deep, fundamental current of change sweeping through 
the dairy industry. The change is primarily a product of people and 
the way in which they work. On the one hand are the new markets and 
the new types of markets that have evolved as the nation has grown. 
On the other hand are the dislocations and adjustments created by new 








knowledge and new technology. Fewer cows and fewer farmers are Roll 
producing more and more milk. Fewer plants are distributing more mill 
and more milk over wider areas than ever before. These are the forces 

that generate the pressures of which the New York milk strike is an ane 
extreme local expression. 

We doubt that there is or ever will be a complete, lasting solution Roll 
to these problems. Solutions are, in the nature of things, answers to fw 
problems of yesterday rather than today. The best that can be hoped for 
is the creation of a climate, a state of mind that will allow the adjustments ord. 
that must be made to take place in an orderly, logical manner. The | 
simple fact is that morals and ethics and justice are basic today as they side 


were a thousand years ago and as they will be a thousand years hence. 
The status quo cannot be preserved. He who would oppose change 
because it is change or because it disturbs his own private world must | 
share with the impatient radical the responsibility for the turmoil that . 
results. Time cannot be made to stand still nor can it be made to 


move faster. The great task facing the industry is to grow with the TH 
times, logically, soundly, fairly. Pitchforks are for hay. Moss is for monu- 709 
ments. There is little room for either in the days that lie ahead. St 
24 American Milk Review Apr 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


Seotne WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


/ LOW COST 
o/ SAVES FLOORS 
 NOISELESS 
é V er Y NV eed e@@ / SPEED HANDLING 
DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 


milk case. Cases — from 2 pints to gallons ./ FULLY CADMIUM PLATED 
and for any style paper or glass containers. 


Roll-Easy Dollies are available for every size 


THE ONLY CASE DOLLIES 


with the famous 


“ROLL-EASY” 
CASTERS 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


BALL BEARING WHEEL AND SWIVEL 
. [ «| PRESSURE LUBRICATED * CADMIUM 

PLATED * REPLACEMENT RUBBER TIRE 
THE HAYNES MANUFACTURING COMPANY NOTE: Any minor changes in construction or finish from 


specifications are temporary and dve to inability to secure 


709 WOODLAND AVENUE e CLEVELAND 15, OHIO standard materials. 
Stocked and sold by leading dairy supply houvses 
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Lyman McKee, new president of the American Dairy Asso- 


ence. ADA is a visible expression of the related fact that 
independence cannot be achieved without the acceptance 


of responsibility. 





At home in either a business suit or a pair of overalls, Mr. McKee has 
ciation, is an articulate exponent of agricultural independ li 


pplied the techniques of good business management to the Wisconsin 


dairy farm that he and his brother operate. Good management has led 
to a recognition of the fact that his responsibilities extend beyond the 


confines of his farm boundaries. 


Lyman McKee is a big man physically and mentally. As 
president of the American Dairy Association he will have 
an important, if subtle, influence on the entire dairy 
industry. In order to understand what that influence may 
be we have tried to assess the character and thinking of 


the man who is —— 


The 


A bizarre measure, 
but a measure never- 
theless, of the heights 
that the 
Dairy Association has 


American 





achieved is found in 

bre ss the number of inquir- 
ies that the American 

Milk Review receives from advertising 
agencies seeking to get in touch with 
the organization. The number of calls 
varies directly with the size of the 
ADA budget. As the budget has in- 
creased over the years the number of 
inquiries has increased. Today with 
six million plus dollars to spend, the 
ADA account stands as a plum that 
the biggest names on Madison Ave- 
nue would be quite happy to pluck. 
To judge the American Dairy Asso- 
ciation on the size of its budget, how- 
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New President 


By NORMAN MYRICK 


ever is to render a warped and inade- 
quate judgement. For the budget, im- 
after all, 
merely the expression of a triumph of 


pressive as it may be, is, 


leadership and organization that has 
welded most of the nation’s million 
individualistic, independent dairy 
farmers into a working entity. There 
are three truly profound implications 
in this achievement. The first is the 
stimulating effect that the ADA adver- 
tising program has had upon the entire 
industry. Advertising by firms en- 
gaged in processing and distributing 
dairy products is unquestionably supe- 
rior both in quantity and quality over 
that which prevailed 10 years ago. 
One has only to note the prevalance 
of such ADA-developed slogans as 
“Drink Three Glasses of Milk Every 


Day” in order to get some inkling of 


of ADA 


the extent to which ADA activity has 
permeated the sales thinking of the 
rest of the industry. 

A second feature of ADA develop- 
ment has been its practical demonstra- 
tion of a form of self-help by dairy 
farmers. It is all the more remark- 
able because it is just about the most 
difficult type of self-help program to 
Adver- 
tising results are always difficult to 
demonstrate. Furthermore, the pro- 


persuade farmers to support. 


ducer’s benefit is found primarily in 
increased Class I sales. In order for 
more Class I sales to take place milk 
distributors must sell more milk. To 
farmers, therefore, the ADA 
program appears to be something that 
helps the dealer as much or more than 


many 


it helps the farmer. In some markets, 
where there is already a high per- 
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These Nationally 


Famous Dairies 


with 






QUIRK 


e Cream Cabinet 


Progressive dairies everywhere are discovering that the addition of Ice 
Cream and Frozen Foods to their retail delivery of milk and other 
dairy products provides not only a new source of revenue, but helps 


build customer goodwill. 


Housewives appreciate the convenience of 


this added service and drivers find the service a valuable aid in sell- 
ing new customers. 


Profit from the experience of these forward-looking dairies. Let us tell 
you how you, too, can increase sales, profits and goodwill by the use 
of QUIRK Ice Cream Cabinets in your retail delivery trucks. 


the 
complete 
line 

of 

QUIRK 
product 
handling 
equipment 
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CARTON SAVER PAPER 
BOTTLE CRATES — Exclusive, 
long life design features 
end teoring, marring or 
crushing of paper bottles. 


COLD SEAL MILK CASE 
CABINETS — Provide effi- 
cient, protected storage fa- 
cilities summer or winter 
on retail routes. 


HANDI-UTILITY COOLER 
for School Operations and 
Dairy Bars. 





ELECTRICALLY  REFRIGER- 
ATED COLD SEAL MILK 
CASE CABINETS — Frozen 
hold-over plate provides 
safe Dry Cold protection 
for products on route next 
day. Saves handling costs. 








BOTTLE SAVER CRATES — 
Provide maximum bottle 
protection and continuous 
long life. 





<<” 


tf 


SIDE MOUNT ICE CREAM 
CABINETS — Provide safe 
cold hold-over throughout 
day’s run. 





MANUFACTURING CO., 
3383 E. LAYTON AVE. CUDAHY, WIS. 
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ELYRIA DAIRIES, INC. 
ELYRIA, OHIO 





HARBISONS 
PHILADELPHIA, PENNSYLVANIA 





MODERN DAIRY 
SHEBOYGAN, WISCONSIN 





SANITARY FARMS DAIRY 
IOWA CITY, IOWA 





POLK SANITARY MILK CO. 
INDIANAPOLIS, INDIANA 
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Accurate records used intelligently are one of the first indications of Mr. McKee’s excellence 
as a farmer. The fact that the records which he keeps conform to the best current con- 
cepts on management practices is a indication of the caliber of his thinking. 


ae x me ~ ie oe . 



































No plug-hat farmer, Mr. McKee divides his time between the physical and mental labors 
of milk production. Cattle in this barn represent one of three milk-producing units into 


which the farm 


centage of Class I sales, farmers see 
their money as helping farmers in 
areas of low Class I sales rather than 
helping themselves. In addition the 
ADA program offers no concrete re- 
44-cent 
Still another farmer objec- 


turn such as “a 
April 1.” 


tion is the feeling that ADA is some 


increase on 
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is divided. 


slick scheme promulgated by a smart 
advertising man for his own benefit. 
Put all of these bits of resistance to- 
gether and you 


have a formidable 


obstacle to overcome. 
The fact that it was overcome, that 
46 out of the 48 states participate in 


the program, is a tribute to a grow- 


ing awareness among farmers that 
their markets are their responsibility, 
It is also a tribute to the leadership 
that it has been the Association’s good 


fortune to enjoy. 


This factor of leadership is the third. 
and to us, the most impressive of al] 
the implications associated with ADA 
We think of long, gracious Chester 
Schoby of Iowa, the first ADA presi- 
We think, 
with a pleasant warmth of quiet, un- 
assuming Merrill Warnick, tough of 


dent we came to know. 


body and mind, whose innate courtesy 
and calm statesmanship guided the 
Association through internal conflicts 
to its present position. We 
think of Lyman McKee, 
chosen to the presidency, 


strong 
newly- 
whose 
strong, scarred hands are the hands 
of a farmer, and whose agaile, imagi- 
native mind can move easily and 
surely from a problem in pasture man- 
agement to the purchase of a million 
dollars worth of television time. These 
men are farmers, proud, able, honest- 
to-goodness farmers. They have given 
farm leadership to a farm organiza- 
tion that has ventured into the esoteric 
field of big-time advertising. The ad- 
dress on the ADA letterhead is North 
Wacker Drive, Chicago, Illinois, but 
the strength is firmly established in 
a million barnyards from California 
to Maine. 


At a time when a technological and 
social evolution of massive proportions 
have created uncertainty and unrest 
among large numbers of dairy farmers 
ADA leadership and the thinking of 
that leadership justify some careful 
study. 


Lyman McKee and his brother Wil- 
operate 1,050 rolling 
Wisconsin farm land on the outskirts 
of Madison. Their operation is di- 
vided up into three operating units or 


liam acres of 


farms. Hogs, milk, and eggs are the 
three principal products. In 1956 they 
raised 540 hogs that added up to 126-- 
000 pounds of pork. Milk production 
from the three herds of Holsteins runs 
about a million and a half pounds an- 
nually. A herdsman is in charge of 
each milking unit and a fourth man 
is in charge of the hogs. Milk is sold 
through the Madison Milk Producer's 
Cooperative of which Lyman is the 


president. 


This is a sizable business which re- 


quires the skillful management that @ 
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means more VALUE... per DOLLAR... per BODY 
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REFRIGERATED MILK VENDING SERVICE. 





for Cost-Conscious Buyers 
Discriminating Drivers 
Efficient Maintenance Men 


oi the DAIRY INDUSTRY 


The functionally designed Boyertown delivery body has fea- 
tures engineered and “better-built” that provide long life, 
greater serviceability with lower maintenance cost for a more 
profitable delivery operation, as experienced by thousands of 
Dairymen. 

“Better Built” of high strength steel, the new Boyertown 
MERCHANDISER body comes in standard, insulated or re- Easily removable floor panels 
frigerated 8’, 10’ and 12’ models. Built-in features include 
new full-vision distortion-free windshield with full-sweep bot- 
tom-mounted wipers; two large rear view mirrors; modern 
grille and front-end styling, three large chassis access doors; 
powerful heater and defroster; adjustable driver's seat with 
safety stop. 

You will find these and many more quality features in all 
Boyertown “better built” delivery bodies . . . each backed by 
85 years’ experience and craftsmanship. Ask your truck dealer Delivery Vehicle Builders 
to contact a Boyertown representative for the Boyertown 


delivery body best suited to your delivery routes. fer ss yous 

















AUTO BODY WORKS, Inx 


BO YERTOWN, PENNA 


Sane coor wae ae 
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Co-ordinated Research 


Pure research into formulae and 
fabrication of glass, packaging re- 
search into processing and handling 
methods in customer plants, and 
market research into consumer atti- 
tudes, add up to greater specific 
value for your packaging dollar. 


Glass to glass to glass— 


}). 


A 





Illustrated is Libbey Pitcher #5052 and 11-ounce 
tumblers #55 with matching turquoise ripple decoration #T-8038. 


Uniform Quality 


Careful control of every step in the 
manufacturing of Duraglas milk bot- 
tles—from raw materials to finished 
bottles — assures uniform quality . . . 
pays off for you in high trippage 
and high-speed efficiency on your 
filling line. 


WENS-ILLINOIS AssurRES YoU A 





Accurate Capacity 


Our adherence to weights and meas- 
ures regulations governing milk bot- 
tles and the checking and testing 
controls we employ in our plant lab- 
oratories stand behind the Duraglas 
trade mark on each bottle . . . your 
assurance of accurate capacity. 
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Durable A.C.L. 


Every Duraglas container you use 
can be a brightly persuasive “talking 
salesman” for your dairy .. . through 
use of Applied Color Lettering. 
A.C.L. economically displays your 
promotions—your name, your qual- 
ity controls, your community. 
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Duraglas containers in a size for 


every marketing need. 


COMPLETE PACKAGING 





Frigiseal Caps 


Protect your milk... promote it, too, 
once it has been opened in the home 

. with Frigiseal caps imprinted 
with your sales message. Housewives 
love their sanitary convenience .. . 
the way they keep milk from absorb- 
ing flavors in refrigerators. 


HANDI- 
SQUARE 
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APPROACH 





Full, Complete Line 


Duraglas milk bottles are available 
in every popular style, size, shape 
and finish. And for your other prod- 
ucts there are Duraglas juice bottles, 
no-deposit jars, returnable jars, re- 
frigerator jars, beaded tumblers and 
Libbey Safedge tumblers. 


"milk You. Con See’ sells better! 


Multi-quart glass containers 
answer consumer demand for 


large-size packa ges. 
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Glass to glass to glass is the 
traditional, best-liked way to 
serve milk. 

Cash in on this preference 
and the rapidly growing con- 
sumer demand for large-size 
packages by bottling your milk 


DURAGLAS CONTAINERS 


AN (1) PRODUCT 


in Multi-quart Duraglas con- 
tainers. Ask your Owens- 
Illinois representative to show 
you how Duraglas gallon and 
two-quart bottles can measur- 
ably increase your sales. Tele- 
phone him, now! 


Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 
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sizable business demands plus the ad- 
ditional skills required by a tempera- 
mental agriculture. It is in this field 
of business management applied to an 
agricultural enterprise that the talents 
which Mr. McKee to the 
presidency of ADA begin to emerge. 


elevated 


When one goes into the small out- 
building that serves as Mr. McKee’s 
office one sees the usual feed com- 
pany calendars, a spare teat cup or 
two, and the other odds and ends that 
are characteristic of a working dairy 
farm. The preliminaries over, one’s 
eye is drawn to the charts that cover 
nearly all of one wall. There are 
charts that show daily milk produc- 
tion for each of the three units and 
charts that show total milk produc- 
tion. There are similar charts for pork 
and egg production. The 
themselves are indications of 


charts in 
good 
management practice. What puts these 
charts out of the ordinary class and 
makes them worth commenting upon 
is the fact that they measure the per- 
formance of the individual units, not 
against the other units, but against 
their own previous performance. This 
is a technique of chart use that busi- 


ness have but 


management experts 
recently begun to emphasize. A prop- 
er route analysis, for example, com- 
pares the route performance against 


itself. A truck 


compares _ its performance 


proper record of a 
present 
against its own past performance. In 
this way a true picture of the truck 
or the route or unit takes 
shape and becomes meaningful. The 
fact that Mr. McKee uses good man- 
agement tools in running the farms is 
significant. The fact that he worked 
out for himself a technique for their 
use which with the best 
management thinking on the subject 
is a pretty clear indication that he 
farms with his head as well as with 


his back. 


the farm 


coincides 


There is another side of Mr. McKee 
that generates more than the ordinary 
amount of respect. It is a willingness 
to look beyond the boundaries of 
established practice and find the solu- 
tion to a problem in an area where 
none have gone before. There is the 
matter of pastures, for example. Any 
good cow man knows that a pasture 
is a crop and should be treated as a 
crop. An advantage of a pasture crop 
over other crops, however, is the fact 
that the crop can be harvested by the 
cows. The drawback in this comfort- 
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able picture lies in the failure of the 
cows to do a good job of harvesting. 
Cattle turned out to good pasture eat 
a disgracefully small percentage of it, 
trample on the rest of it, and spend 
their time mooning 
over the fence at the unsullied feed 
on the 


the balance of 


other side. Aware of these 
shortcomings on the part of his bovine 
harvesters, Mr. McKee has determined 
to put his cattle in a single perma- 
nent exercise lot, harvest the forage 
from the pastures with a field chop- 


per, and bring it to cows. The expense 





his farm in Utah. Here are two men, 


each elevated to positions of great 
responsibility by their fellow farmers, 
who demonstrate the same character. 
istics of intellectual vigor by grap. 
pling with an identical problem and, 
independent of each other, coming up 


with the same unusual solution. 


These two instances, the effective 
use of a recognized management tool 
and_ the 


practical 


solution of a 
farm problem are, unwit- 


imaginative 


tingly, the.expression of a basic phi- 
losophy. Mr. McKee says, “We, as 
er 





_ . 


Translating the function of the American Dairy Association into terms that farmers can 

understand is an unending task. Using tools as symbols of the four areas of ADA activ- 

ity Mr. McKee has developed a graphic explanation of the association’s program. Public 

relations, for example, is a saw designed to cut down or clear away objections to the 
consumption of dairy products. 


of harvesting the pasture crop is, he 
contends, far less than the loss sus- 
tained by the poor job done by the 
cattle. Not only does he expect to get 
a far larger return per acre this way, 
he also expects that production will 
increase as the cattle spend more time 
eating and producing milk, less time 
working or mourning over feed that 
is beyond their reach. 


Per- 


But the whole history of 


This is a little thing to say. 
haps it is. 
progress is made up of just such epi- 
sodes in which people did things a 
little bit differently than they had 
been done before. A most. striking 
sidelight on this pasture business is 
the fact that Merrill Warnick, whom 
Mr. McKee succeeds as president of 
ADA, plans to do the same thing on 


farmers, must accept more responsi- 
bility.” 
mind 


In applying his own stout 
to the problems of his own 
farms he is surely practicing what he 
preaches. It is obvious, however, that 
the responsibilities of a farmer do not 
end at the boundaries of his property. 
If sowing and harvesting are his prob- 
lems, so also are products and mat- 
kets. It is quite logical, therefore, that 
recognizing the broad range of farme! 
responsibility Mr. McKee should 
plunge into the complicated field of 
milk marketing. He is president ol 
the Madison Milk Producers Cooper- 
ative, an organization that handles all 
of the milk distributed in Madison. It 
also accepts the responsibility of han- 
dling its own surplus. A base-surplus 


plan is in operation based on a SIX 
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Johnston Anows Chocolate 





A quarter-century of satisfied customer-supplier relations is being expressed here between (left 
to right) Edwin and Michael Burchell, production superintendent and president of Alexandria 





(Va.) Dairy Products Co., and Andy Orr, their Johnston representative. 


“We of Alexandria Dairy have used 
Johnston’s Dairy Powder for over 25 years. 
Their products, their service and their pro- 
motions have been most satisfactory. If at 
any time we had any problems, the Johnston 
representative was always available to help 
solve them. 

“We have enjoyed a satisfactory volume 
of chocolate milk sales over this period of 
years. Moreover, we have had continuous 
gains year after year of which we are very 
proud.” 


M. H. BURCHELL, President 


Alexandria Dairy Products Co., Inc. 


Alexandria, Virginia 


ROBERT A. 


April, 1957 





JOHNSTON COMPANY ¢ 


Want more profitable volume of chocolate milk or choco- 
late drink for your dairy? If you do, then. . . 


1. Ask Johnston to havea chocolate specialist call on you. 


2. Permit the Johnston man to make a trial batch with 
your processing equipment so you can check it for color, 
viscosity and richness of chocolate flavor. 

3. Let him show you case histories and sales records of 
dairies that Johnston serves. 

4. Examine the specific results achieved, such as those 
of the Alexandria Dairy described here. 

5. Evaluate the merchandising and promotion aids 
Johnston offers to increase your business. 


When you have examined all the facts, you’ll be ready 
to make an important decision—the one so many other 
dairies have already made. The benefits of Johnston’s 
specialized know-how and service are yours for the asking. 
You stand to gain, so ask Johnston. 





Chocolate and Cocoa Division 





MILWAUKEE, WIS. e¢ HILLSIDE, N.J. 








months performance. There is a 50- 
cent differential between milk up to 
the base and milk over the base. 


We think this is a development of 
more than ordinary importance, espe- 
cially when considered in relation to 
the views of another farm leader in 
another part of the country. In the 
troubled New York market 
dairy farmers staged an _ explosive 
strike late in February, Donald Fred- 
eric deOtte, chairman of the execu- 
tive committee of the Tri-State Master 
Dairy Farmers’ Guild, the organiza- 
tion that instigated the strike, told us 
that farmers would have to take a 


where 


greater responsibility for handling the 
surplus problem. He predicted the 
development of a base-surplus plan. 
In the Madison market there was a 
similarly bitter milk strike in 1934. 
Out of the strike emerged the Madi- 
son Milk Producers Cooperative, han- 
dling its own surplus problem and 
administering its own base-surplus 
plan. One wonders if the travail of 
a milk strike is part of the price that 
farmers must pay for the experience 
that leads to the type of intelligent 
self-help created at Madison. 


The momentous problems that con- 
front the farmers who produce the 
raw material of the dairy industry are 
not to be dismissed with pretty words 
or the citation of local successes. But 
it is precisely because the American 
Dairy Association is nationwide rather 
than local that the thinking it repre- 
sents is so important. Despite the 
particularism with which it has to con- 
tend, despite the regional and product 
parochialism, the ADA has shown that 
farmers, given proper leadership and 
thinking, can rise above the confines 
of their own local markets and _ their 
own local problems. 


Whether the success of the Ameri- 
can Dairy Association is the fore- 
runner of similar triumphs in other 
areas of milk production and market- 
ing, no man can say. The stresses and 
strains of an economy in transition 
are powerful forces. One can hope, 
however, that the proudly adult lead- 
ership of the McKees and the War- 
nicks and the Schobys is the kind of 
leadership that will ultimately prevail. 
For it is in the imaginative, crea- 
tive thinking that these men represent 
that lies the dairy farmer’s best own 


hope for the future. 
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Court Knocks Down Ban 
on Milk Vending Machines 


By ALBERT W. GRAY 


Eftective in April, 
1954, an ordinance 


Lirchuive of Lackawanna, New 

York forbade coin- 

fv vending milk ma- 

e chines. Violations 

were punishable by 

fine or imprisonment. 

By a decision of the Supreme Court of 

that state on March 1, 1956, this 

ordinance was declared null, void and 
unconstitutional. 


In part it provided, “Any mechan- 
ical device operated by the insertion 
of a coin and used for the purpose 
of dispensing milk is hereby prohib- 
ited unless said machines are located 
within a regular place of business at 
which place and at all times said ma- 
chines are in use there is a proprietor 
in attendance who could open said 
machines for the purpose of inspection 
by the Supervisor of Weights and 
Measures of the City of Lackawanna 
and/or Inspector of the Erie County 
Health Department and/or inspectors 
of the New York State Department 
of Agriculture.” 


Three months before the adoption 
of this ordinance the Peoples Dairy 
had installed a machine of this char- 
acter out of doors on private property, 
not within a regular place of business 
and with no operator in charge. When 
the ordinance was adopted the dairy 
sued for an injunction to prevent 
its enforcement and for a decree of 
the court holding the ordinance un- 
constitutional. 


In its decision of this action the 
court quoted from the Court of Ap- 
peals of that state which in another 
case had held a statute banning the 
stimulation of food sales by _pre- 
miums to be void. 


“Liberty in its broad sense, as un- 
derstood in this country, means the 
right not only of freedom from servi- 
tude, imprisonment or restraint, but 
the right of one to use his facilities 
in all lawful ways to live and work 


where he will, to earn his livelihood 
in any lawful calling and to pursue 
any lawful trade or vocation. 


“It is quite clear that some or all 
of these fundamental and _ valuable 
right are invaded, weakened, limited 
or destroyed by the legislation under 
consideration. It is evidently of that 
kind which has been so frequent of 
late, a kind which is intended to 
protect some class in the community 
against the fair, free and full com- 
petition of some other class, the mem- 
bers of the former class thinking it 
impossible to hold their own against 
such competition and therefore flying 
to the legislature to secure some enact- 
ments which shall operate favorably 
to them or unfavorable to other com- 
petitors in the commercial, agricul- 
tural, producing 
fields.” 


This the court in this recent deci- 


manufacturing or 


sion supplemented with a quotation 
from a decision a quarter of a cen- 
tury earlier in which a similar statute 
had been held void. 


“These features of the statute 
plainly show its purpose, which was 
not to safeguard customers against 
fraud but local 
competition.” 


shopkeepers from 


In conclusion the court last March 
added in its decision of the action in- 
volving this Lackawanna milk vend- 
ing ordinance, “The ordinance in- 
volved herein is not a regulatory or 
licensing but a prohibitory ordinance. 
If the city is sincere in its desire to 
protect the public by inspection it can 
easily be accomplished by a regulatory 
or licensing ordinance. The method 
adopted by the city is entirely unnec 
essary. Properly speaking its purpose 
is to protect the business interest of 
retail storekeepers and milk dealers 
from competition.” 


REFERENCES 


Peoples Dairy v. City of Lackawanna, 149 
N.Y.S.2d 392, New York, March 1, 1956 
People v. Gilson, 109 N. Y. 389, June 5, 1888 
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BALDWIN SR-4° SYSTEM 




















MAKES ICE CREAM MIX PROCESSING AUTOMATIC ! 


e Measures by weight for true accuracy 
e Controls mixing to + 1/10% repeatability automatically 
e Compact—easy to install—easy to keep clean 


Here is one of the most important steps toward 
automation ever developed for ice cream mix proc- 
essing! Baldwin SR-4 Load Cells weigh milk, syrup 
and water as they flow into assembly tanks. When 
correct formula proportions are reached, the load cells 
transmit signals to the recorder-controller, which shuts 
off the flow by closing the valves. This closed loop 
system is instantaneously responsive, casy to operate, 
with an error factor of less than a pint per 100 
gallons weighed. 


Load cells are easily installed under assembly, storage 


BALDWIN - LIMA: HAMILTON 


Electronics & 
Waltham, Mass. 
SR-42 


strain gages * Transducers 


Instrumentation Division 


or flavor tanks. Rugged and compact, they are com- 
pletely sealed against temperature and moisture—easy 
to keep clean. A Baldwin SR-4 system for weighing, 
recording and controlling can be economically installed 
a step at a time. For example, load cells and indicator 
instrument can be installed first. They will go right to 
work giving you weighing repeatability of +1/10%, 
helping reduce overruns and waste. Recording and 
controlling elements can be added at your own 
convenience. 


Let Baldwin engineer and calibrate a system for you 
and turn your mix processing into a fast, accurate, 
economical operation—completely automatic! For 
your free copy of Bulletin 4302, write today to 


Dept. MR. 
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o'clock on 


s At 4 
Cuclusive Sunday afternoon of 
fratahe February 24 a milk 


strike that had been 
threatened for more 























than six months 

broke upon the met- 

ropolitan New York 
and Northern New Jersey markets. 
Compounded of violence, confusion, 
and contradiction the strike roared 
through four tumultuous days and 
then subsided into a state of  sus- 
pended animation as an _ injunction 


against picketing destroyed the only 


arsenal. 


The strike was called by the Tri- 
State Master Dairy 
an organization of milk producers in 
Northern New Jersey, eastern Penn- 
sylvania, and southern New York. It 
was a reflection of dissatisfaction bor- 
dering on desperation generated by 
low milk prices and high costs that 


Farmers Guild, 
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Farmers, traditionally conservative, are also traditionally violent 
in their reaction when convinced that their interests are seriously 
threatened. Here, non-striking farmers try to get a truck load 


effective weapon in the strikers’ 


violent indeed. 


By NORMAN MYRICK 


broke 


when 


into flaming, militant action 
governmental marketing ma- 
chinery could do no more than pro- 
duce nine months of hearings and 


14,000 pages of testimony. 


Although Guild leader John Dorney 
boldly announced that 25,000 dairy- 
men would be withholding milk as 
strike sentiment built up momentum, 
the best estimates place the figure at 
somewhere between five and six thou- 
sand farmers who withheld milk either 
voluntarily or under duress at the 
high 
February 27. 


strike’s point on Wednesday, 
With something in the 
neighborhood of 50,000 producers 
serving the New York, Northern New 
Jersey markets, about 10 percent of 
involved. The 
amount of milk withheld reached 15 
percent of the normal supply on Wed- 


the producers were 


nesday. On Thursday it dropped to 
10 percent as police protection and 
an injunction against picketing be- 
came effective. 


United Press Photo. 


of milk through a producer picket line during the recent milk 
strike in the New York-New Jersey milkshed. The reaction is 
Injunction 


against picketing ended strike. 


-eeee MILK STRIKE 


The strike was extremely “spotty.” 
Two rather well-defined areas, were 
These 


areas were five counties in Northern 


the principal trouble spots. 
New Jersey, St. Lawrence and Og- 
densburg Counties in New York, an 
area that is generally referred to as 
“the North Country,” and an area in 
eastern Pennsylvania comprising most 
of Wayne County. 

A total of 58 plants were directly 
affected either by picketing or having 
milk withheld or both. 

Despite the best efforts of — the 
striking producers, even at the peak 
when receipts were 15 percent below 
normal, there was no shortage of milk. 
Those plants that were closed down 
were forced to do so because of picket- 
ing on the immediate premises. The 
milk was available but it could not 
get into the plant. As far as the 
market was concerned the strike did 
not make a dent in the fluid supply. 
In both New Jersey and New York 
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United 


emergency committees were set up 
by dealers for the purpose of sup- 
plying milk to individual plants whose 
receipts had been curtailed. Milk was 
so plentiful that by the 
committees were stopping tank loads 
back 
they 
the 


strike to have any real effect on fluid 


Thursday 


in transit and sending them 


to the 
would ordinarily go. 


country plants where 


Failure of 


supplies was one of the curious and 
tragic miscalculations of the Guild. 
One the that 
ducer leaders understood neither the 


gets impression pro 
nature of the problem they were at- 
tempting to solve nor the magnitude 
of the market with which they were 
dealing. A telephone conversation be- 
the New York 
market and an up-state newspaper re- 
illustrates this lack of 
standing. The reporter, who repre- 


tween an official in 


porte under- 


the heart of 
of the striking areas, said, “We just 


sented a paper in one 
can't understand why you people are 


not short of milk.” 


The Guild and the strike were con 
ceived and engineered by Rev. John 
Dorney, pastor of the Congregational 
Balesville, New 


Jersey. Mr. Dorney describes himself 


Christian Church in 
as “. . . a fully ordained minister 
with an assistant in a recognized de- 
nomination. I was ordained on March 
5 


3, 1953 and have been pastor of the 


Baleville Church for four years.” 
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Press Photo. 


the Inter- 


Association 


“I was a member of 


national Longshoremen’s 
when I worked on the docks in New 
York and New Jersey and I was a 
member of the Amalgamated Associ- 
Street Motor 


Coach Operators when I drove a bus 


ation of Railway and 
for Public Service in New Jersey dur- 
ing the depression. I had to belong 
to the unions in order to work and 
at no time did I hold any official posi- 
the 


proud to belong to a union because | 


tion in union. Anyway, I was 
knew that my position was protected 
and I collected the prevailing wage 
which is a lot more than dairy farmers 
receive.” 

Baleville is a small community in 
the center of the New Jersey dairy 
50 New 
Mr. Dorney says, “I be- 


country about miles from 
York City. 
came interested in the milk problem 
because many of my congregation are 
dairy farmers and their problems con- 
cern me. There is so much filth and so 
many underhanded ways of doing the 
farmer out of his money that I just 


couldn't stay in the pulpit.” 


The Tri-State Master Dairy Farmers 
Guild was the result of Mr. Dorney’s 
decision “tod do something” about the 
milk situation. A man of considerable 
eloquence and a strong personality he 
found fertile fields for his talents as an 
organizer dairy farmers ‘in 
Northern New Jersey. During the little 


among 


| 


United Press Photo. 


An alliance with the Dairy Farmers of America was part of the wishful 

thinking that precipitated the strike. 

terialize William Waldorf, President of the Dairy Farmers of America, 

made an impassioned plea for the strikers at a session of the hearing on a 
single federal order for the area. 


Although the alliance did not ma- 


The personal leadership of fiery John Dorney, founder of the Tri-State 
Master Dairy Farmers Guild, has been replaced by a six-man Executive Com- 
mittee. Mr. Dorney is shown here as he appeared directing Guild activities 


during the strike. 


more than 12 months that the organ- 
ization has been in existence the Guild 
has grown to a membership in excess 
of 3,000 farmers. 

The object of the Guild as set forth 
in the by-laws is to bind to- 
gether the dairymen in the Tri-States, 
New Jersey, Pennsylvania, and New 
York, who belong to Units of the 
Grand Guild, for the purpose of ob- 
taining and maintaining a fair price 
for the milk produced by the mem- 
bers of said Grand Guild through its 
Units.” This general objective is am- 
plified in the organization’s publica- 


tion into a four-point program. 


|. Return dignity to the dairy 
farmers. 
2. $6.00 a hundredweight for fluid 


milk the vear-round. 


3. Weekly pay checks instead ol 
monthly and semi - monthly 
checks. 


!. Weight receipts upon delivery 
from automatic weighing ma- 
chines inspected by Weights and 
Measures Department. 

The Grand Guild is divided into 
sub-Guilds or “Units.” The by-laws 
provide that a unit shall consist of 
not less than 25 members. 

The strike or withholding action 
as its instigators like to call it, cannot 
be fully understood nor its implica- 
tions fairly grasped if it is seen only 
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as an isolated eruption in a local mar- 
ket. From Oregon to New York from 
New Wisconsin dairy 
farmers are feeling the pressure of a 
massive social and economic evolu- 
tion. The story of Elmer Dietz in 
Oregon, the milk strike in Michigan, 
the activity of labor organizers among 
dairy farmers in Ohio and northern 
Kentucky, the search of the National 


Mexico to 


created in 1891 was an effort to give 
political expression to the dissatisfac- 
tion that prevailed among working- 
men and farmers. The milk strikes 
of the depression years were rebel- 
lions of farmers. In each of these 
cases the basic issues were the same; 
a depressed or dislocated rural econ- 
omy that compared unfavorably with 
the existing urban economy combined 








The strike was concentrated in northern New Jersey and adjacent territory in New York 
and Pennsylvania. Spontaneous participation came from northern New York where crop 
failures and low prices have hit dairy farmers a heavy blow. 


Milk Producers Federation and the 
National Grange for a workable “self- 
help plan” are all a part of the same 
whole. It is a problem that has its 
roots deep in our national history. 
Shays’ Rebellion in Massachusetts dur- 
ing the post-war years of 1785 and 
1786, was a rebellion of farmers. 
Pennsylvania’s Whiskey Rebellion in 
1791 was a rebellion of farmers. The 
Grange, organized in 1867, was an 
organization of farmers which, in its 
beginning, was an expression of dis- 
ciplined rebellion. The Populist Party 


40 


with a feeling among farmers that the 
power to alleviate their situation lay 
in the hands of their urban neighbors 
who would be moved to that 
power only by physical, economic or 
political pressure. 


use 


Although more than a century and 
a half of world-shaking history sepa- 
rates the embattled farmers of Daniel 
Shays from the members of the Tri- 
State Master Dairy Farmers Guild 
they would have little trouble in 
understanding each other. In each 
case the mortgage payments or the 


installment payments were due with 
little money available for their pay- 
ment. In each case a low return for 
labor and investment expended on the 
farm stood in sharp contrast to the 
prosperity of the urban centers. Ip 
each case the farmers believed that 
the power to solve their difficulties 
lay in the hands of the businessmen 
and government officials. Shays was 
oriented toward Boston, the Guild 
toward New York, Albany, Trenton 
and Washington. In each case the 
tactics were designed to force the 
men of the cities to redress the griev- 
ances of the country. 


Here is a portion of a letter to us by 
the wife of a producer in Minnesota. 
“We farmers don’t want surpluses and 
we don't like the way we are being 
legislated out of business. You comply 
with this or that regulation or else. A 
dairy goes out of business, someone 
else buys his herd so that doesn’t cut 
production. All we are striving for is 
a living. We need a gross of at least 
$8,000 per year just to make ends 
meet. If we can’t make it with 15 cows 
we milk 25. True our costs go up in 
proportion but we are kidding our- 
selves that we make the gross amount. 
Personally, I'd much rather milk 15 
cows.” 


Minnesota or New Jersey, 1786 or 
1957, the problem remains the same, 
the people remain the same, and the 
tactics remain the same. One wonders 
if the solutions will remain the same. 


The situation that prevails in the 
New York milkshed which produced 
the strike varies in some respects from 
the situation that prevails in many 
other areas. Just how badly off farmers 
are is open to question. Donald F. 
deOtte, Chairman of the Executive 
Committee of the Tri-State Master 
Dairy Guild, reports 
from farm implement dealers which 
show their overdue accounts to be the 
largest in history. He also cites reports 
from the Agriculture Experiment Sta- 
tion at Pennsylvania State University 
which shows the cost of producing a 


Farmers cites 


100 pounds of milk to be 10 cents 
more that the price received by farm- 
ers. He points to increased costs of 
farm labor, farm machinery, trans- 
portation, and more stringent health 
regulations. He says that the squeeze 
is pressing all farmers but is felt most 
the who 


bought their farms at 


keenly by young ones 


high prices 
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*% developments in the dairy industry have been so nation- 
wide as the growth of the cottage cheese market. From a sea- 
sonal lenten dish, it has expanded into a year-around seller... 
and it is getting increasing attention from nutritional authorities. 

Stoelting cottage cheese-making equipment has been in the 


1 many | 
farmers | 











ald F. forefront of production progress. It has always made money 
ocute for the dairies who use it because it provides the correct, time- 
Master | tested “tools” with which to prolong shelf-life — consistently 
was! i produces the most flavorful, most smoothly textured curd. And 
reports more, the new cheese-making equipment Stoelting introduced at 
which Atlantic City features advanced labor-saving devices — the kind 
be the that spell out even greater profit opportunity for any plant, 
reports regardless of size. 
nt Sta- So if you have plans for new cheese-making equipment to 
iversity increase the quality of your product — and lower your costs — it 
acing a will pay you to consult with Stoelting. Phone, wire, or write 
0 cents today — without obligation. 
y farm- ‘ 
ods STOELTING Brothers Co., wisconsin 
' °7 
’ haar Since 1905 — Manufacturing Engineers to the Dairy Industries 
1e€a 
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with money that bears a high rate of 
interest. 

Perhaps the purest expression of 
this situation occurred in the northern 
part of New York where farmers who 
were not members of the Guild, who 
had no organization, who were in ef.- 
fect simply reacting withheld their 
milk from the market. These farmers 
had a poor crop last summer. They are 
short of hay and silage. They can get 
it, if at all, only by paying ruinously 
high prices. Their returns on milk 
have been the lowest in a dozen years. 
Their participation in the strike ap- 





peared to be an act of last resort. Their 


attitude was what is there to lose? 





What else is there to do? rd 
On the other hand we have talked oa 
with farmers in the milkshed who, hance 
while they would certainly welcome cates 
con a price increase, are doing reasonably - 

7” well and show no signs of economic | 
United Press Photo. distress. } anyw 
Responsibility for violence is a touchy subject with Guild members. They disclaim re- A second factor that assumes in- ™ 
rom or the wench tok sac They poet ow thet the dubs wer cried creasingly signfeant proportions the |" 
their argument. Note the kerosene can in mid-air. more one studies the strike is the fail- the 
ure of the federal order to evolve 
rapidly enough to meet the situation. 200 
Order 27 is peculiar to the extent that sia 
it regulates only the New York part se 
of the metropolitan market. It does . 

not regulate New Jersey. The Hudson 

River serves as a dividing line of what Tl 
is actually one marketing area. New and 


Jersey milk sold in New Jersey is | New 
regulated by the New Jersey Office ing 
of Milk Industry. This produces many | rival 





strange problems. For example, New | polit 
York milk regulated by Federal Order ance 
27 which is sold in New Jersey is that 
Classed as IC and returns the farme: prod 
20 cents over the New York blend est 1 
price. Thus New Jersey farmers and fill j 
New Jersey dealers distributing New into 
Jersey milk must compete with New Mar 
York milk under Order 27 that is Tri-! 
priced at a completely different level. sup} 
The current New Jersey Class I price, for | 
for example, is $5.87 while the current | said 
Class IC price under Order 27 is gani 
$4.68. of ¢ 
There have been many _ studies leng 
made of the problem. The issue has lect 
been apparent for a long time but no gove 
lasting or realistic solution has been ever 
developed. Last summer the Secretary whil 
of Agriculture began hearings on a 
atted Brean Phote separate federal order for Northern . 
‘ P ‘ ai New Jersev. No testimony on a single stril 
Strikes and violence have a habit of going together. If responsibility is accepted for the ug’ . . 
strike it would seem to follow that responsibility must also be accepted for the violence order for the metropolitan area was as Ii 
that accompanies it. The violence shown in this picture is clearly the responsibility of the admissable. The result was a classic amc 
strikers. Farmers delivering milk to phage ede og make a practice of dumping it all citation ts Gateaiinn Nobody got four 
42 American Milk Review Ap 
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United Press V’hoto. 
This is one of the news pictures of the strike that received wide 
distribution. It is a perfect illustration of how difficult it is to 
get the truth. The picture is obviously posed. Not one of the 
men, including the driver of the truck, looks natural. Notice the 
hands waving to stop a truck that is already stopped as indi- 
cated by the hand on the bumper. Note, too, that not a single 
face is shown clearly. Contrast this photograph with the real 

thing on the opposite page. 




















United Press Photo 

This picture, without intending to do so, shows one of the im- 

portant phenomena of the strike. Farmers on the left are all 

older men. Farmers on the right are either farm boys or young 

farmers who have recently gone in for themselves. People close 

to the strike are in agreement that most of the violence, even 
the strike itself, was the work of younger men. 





anywhere as delaying action piled 
upon delaying action. The hearing 
was eventually changed so that tes- 
timony on a comprehensive order for 
the entire marketing area could be 
presented. The present atmosphere is 
much more promising but the fact 
remains that nine months, and 14,000 
pages of testimony have passed by and 


the end is not yet. 


There is no denying the immensity 
and the complexity of the New York- 
New Jersey market. There is no deny- 
ing the cross currents of cooperative 
rivalry, competitive relationships, and 
political interest. But when all allow- 
ances are made the fact still remains 
that Federal Order 27, designed to 
produce orderly marketing in the larg- 
est market in the world, failed to full- 
fill its purpose. In a statement read 
into the record of the hearing on 
March 18 Mr. deOtte said that the 
Tri-State Master Dairy Farmers Guild 
supported the idea of a single order 
for the metropolitan market. He also 
said that the milk strike which his or- 
ganization staged, Was “an expression 
of complete dissatisfaction with the 
length of the hearings and the neg- 
lect or inability of State and Federal 
governments to act For what- 
ever reasons, the governments fiddled 


while the milksheds burned. 


A third factor in producing the 
strike, a factor which is as unfortunate 
as it is human, is the rivalry that exists 
among producer groups. There are 


four major cooperative groups in the 
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New York milkshed. There are also 
two other substantial producer organ- 
izations that, while they are not co- 
operatives in the accepted sense, have 
rather large memberships. In Pennsyl- 
vania and New Jersey there are other 
cooperatives and producer organiza- 
tions. These farmer groups draw their 
membership from producers in the 
milkshed. The number of producers 
is large but it is not without limits. 
Consequently the producer groups 


whose strength is directly related to 


the number of members on their rolls, 
must compete with each other for the 
available farmers. As in any competi- 
tive situation the competition finally 
boils down to a matter of salesman- 
ship. The best cooperative or the best 
producer organization, from the farm 
er's point of view, is the one that can 
get him the best price and speak with 
the most authority. These are vir 
tues claimed by all of the organiza- 
tions. Conversely and unfortunately 
(Please Turn to Page 116) 








United Press Photo 


A strike is a breakdown of normal human relationships. During such an abnormal period 

a submerged resentment against the discipline of civilized society is likely to emerge. 

Much of the violence was carried out by young men similor to those shown in this group 

who found in the strike an opportunity to experience the wild, animal thrill of un- 
bridled destruction. 
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Here’s a new, positive way to double 
C4 your brand identification and win new sales. 
Your identifying trademark can now be 
reproduced on Sealright’s cover-all covers, as well as 
on the sidewalls, to give your product 
Double Brand Identification, added 
eye-appeal, and sales mobility. 


Let us show you how Double Brand Identification 


can add new importance to your packaged 
, product. Assisting you to build preference 
for your brand is just one of 
the many ways in which Sealright 
can help your merchandising 
and packaging programs 
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Please send me samples of Sealright containers 
featuring Double Brand Identification. 
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Valves Designed to IMeet the Requirements 
of Automation in the Dairy Industry 
Are Discussed in This Article on — 


Automatic Sanitary Valves for Dairy 


By D. A. SEIBERLING and W. J. HARPER 
Department of Dairy Technology, The Ohio State University 


HE SUCCESSFUL application of 

recirculation cleaning to a wide 

variety of dairy plant processing 
equipment has been a significant de- 
velopment which will permit further 
advances in application of automa- 
tion to entire dairy processes. How- 
requirement for 
continued progress towards the goal 
of completely automatic processes is 
the development and application of 
sanitary valves which can be remotely 
and mechanically operated by manual 
or automatic control — and which can 


ever, one primary 


be satisfactorily recirculation cleaned. 


Two basic designs of sanitary valves 
are used in dairy and food processing 
plants. The most common is a ground- 
seat plug valve which controls flow by 
properly aligning holes in the plug 
and body turning the plug. 
leakage is dependent 
upon the maintenance of finely ground 
and lapped surfaces on the plug and 
the body. The other type of valve is 


upon 
Freedom of 


called a “compression valve.” It con- 
sists of a valve rod and disc working 


within a body to contact one or two 


seats — depending upon the type of 
valve. Metal-to-metal and rubber-to- 
metal disc-seat combinations are in 
use. 


Plug-type valves are not well suited 
for CIP cleaning—or mechanical actu- 
ation because of inherent design fea- 
Standard 


have been successfully operated with 


tures. compression valves 
mechanical actuators of air or electric 
design—but in general are not sus- 
ceptible to satisfactory cleaning by 
CIP procedures. 

Consideration was given, therefore, 
to the design, construction, and evalu- 
ation of sanitary valves which could 
be mechanically actuated and satisfac- 
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torily cleaned by recirculation tech- 
niques. The compression design ap- 
peared to be the most easily refined 
to meet the objective desired. Proto- 
type valves were constructed which 
differed from standard 
valves in that: 


compression 


(1) All crevices resulting from close 
metal-to-metal fits for positioning 
or alignment were eliminated. 

(2) “Dead” areas out of the major 
flow path were eliminated or 
reduced to a minimum. 


(3) All gasketing was made flush 
on interior surfaces. 


Since both glass and stainless steel 
piping is used in the dairy industry, 
these materials were used in the proto- 
type valves (Figures 1 and 2)— and 
both types were evaluated for suscep- 
tibility to CIP cleaning. 


A diaphragm-type valve was also 
included in this study. This prototype 
valve was a simple “on-off” design 
(Figure 3) which was closed when 
the air pressure on the diaphragm ex- 
ceeded the product pressure in the 
line. Although it was recognized that 
this particular design was not satis- 
factory in its present form, because it 
could not “fail safe,” the possible 
potential of diaphragm valves war- 
ranted its inclusion in the investigation. 


Satisfactory CIP cleaning is de- 
pendent upon time, temperature, solu- 
tion strength, and flow velocity. It is 
essential that all soiled surfaces be 
contacted by the detergent solution. 
This in turn requires actuation of the 
compression valve at intervals during 
the cleaning process. Therefore, auto- 
matic control of valve actuation ap- 
peared desirable—not only for test 


purposes but in actual plant applica- 


tion—to assure the proper frequency 
of operation during the various stages 
of the cleaning process. 

Evaluation of CIP cleaning results 
is usually based on sight, odor, bac- 
teriological swab tests, or combina- 
tions of the three. Since the first two 
are impossible to measure precisely 
and since bacteriological methods have 
the disadvantage that surfaces can be 
essentially _ sterile still not be 
clean, attention was given to a method 
which would provide a quantitative 


and 


indication of the amount of product 
residue on any valve surface. 


The most common residue in dairy 
milk 
which is generally regarded as a scale 
resulting from the precipitation of cal- 
cium and magnesium salts on a sur- 


processing equipment is stone 


face. These salts may be of an in- 
organic nature such as phosphates and 





Figure 1 


Prototype of glass compression flow 


diversion valve. 
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carbonates, and of an organic nature 
such as lactates and proteinates. 


Since calcium phosphate would be 
expected to be present in significant 
quantities in milk stone, it was de- 
cided to use radioactive phosphorus 
(P-32) in the form of a phosphate as 
a tracer. Preliminary experimental 
work revealed, however, that P-32 (in 
the form of sodium phosphate) reacted 
irreversibly with the stainless steel 
surface, and the activity could not 
be removed the with 


any cleaning technique short of phys- 


from surface 


ical removal of surface metal with 
abrasives. 

It was found upon continued study 
that the calcium (Ca”), 
when added to milk at the rate of 0.1 


millicurie/5 gallons of product, would 


radioactive 





Figure 2 


Prototype of stainless steel compression cross type valve. 
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Table 1 


SEQUENCE OF OPERATIONS EMPLOYED IN TEST CYCLE TO EVALUATE EXPERIMENTAL VALVES 
FOR SUSCEPTIBILITY TO RECIRCULATION CLEANING PROCEDURES 


Time (minutes) Operation 
0.0 Start system 
1.0 Tank supply control valve —to “Product” 
Tank selector valve —to “Product” 
2.0 Pump starts 
14.0 


Test valves change position 


314.0 Water valve opens — filling tank 
Test valves change position every 12 minutes from 14 to 314, causing 
milk to flow alternately through Circuit No. 1 and Circuit No. 2. 
320.0 Tank supply control valve —to “Solution tank” 
320.5 Tank selector valve and drain valve —to “Drain” 
326.0 Test valves change position 
328.0 Drain valve —to “Solution tank” 
Steam “On” 
Water “Off” 
Acid added 
338.0 Drain valves change position 
344.0 Alkali added 
350.0 Test valves change position 
356.0 Steam “Off” 
Water “On” 
Drain valve —to “Drain” 
362.0 Test valves change position 
368.0 Water “Off” 
369.0 Pump “Off” 
370.0 Timer re-cycles 
be present in any milk deposits re- centrifugal pump, the four proto 


the circulation of the 
radioactive product through stainless 


sulting from 


steel or glass lines, fittings, and valves. 
The presence of soil (product build- 
up) could be determined by scanning 
the parts in question with a 
tube attached to 


geiger 
suitable counting 
equipment. Standard detergents could 
remove the deposit —and with it all 
evidences of activity. 


A test circuit equipped with auto- 


matic sequence control was devised 


to evaluate the experimental valves. 
This system, illustrated in Figures 4 
two tanks, a 


and 5, consisted of 


Prototype of 


type valves, two standard compression 
valves used as selector valves, and a 
tank 
heating core was inserted in a portion 
of the circuit to control product tem 
peratures. A 
controller 


mechanized selector valve. A 


temperature recorde: 


was used to record all 
operating conditions and control clean 
ing 


pumps were provided to inject the 


temperatures. Tube and _ roller 
desired amounts of acid and alkaline 
detergents at the proper time during 
the cleaning operation. A program 
sequence controller was used to con- 


trol automatically the entire test cycle 


Figure 3 
diaphragm shut-off valve. 
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27.7cpm (ofter cleaning) > 5. 
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Figure 6 


Test valve 4. All counts other than underlined count were made after product recirculation 
and before cleaning. Soil was clearly visible throughout interior surfaces of valve and 
around O-Ring groove. 
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Figure 7 


Standard compression valve showed activity in recessed 
gasket areas after cleaning. Slight deposits are visible. 
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sequence as outlined in Table | pro 
viding controlled circulation of prod- 
uct for 5% hours, controlled CIP clean- 
ing for 45 minutes, and controlled 
test valve actuation throughout. This 
system operated continuously for sey- 
eral days at a time during the test 
operation. 


Initial trials with milk at 150°F, 
failed to produce any deposits in the 
various critical areas of the test valves 
after operation equivalent to about 
two weeks in a dairy plant. The 
valves appeared to be in satisfactory 
condition to sight, smell and_ radio- 
isotope detection tests. 


In order to evaluate the actual 
cleaning performance, it was neces- 
sary to determine the amount of radio- 
active calcium present in the various 
areas of the valves before cleaning. 
Therefore, trials were conducted in 
which the clean-up operation was 
omitted entirely and the radioactive 
milk was recirculated for 72 hours at 
temperatures ranging from 140° to 
180°F. The system was drained while 
hot and allowed to dry without rins- 
ing. Observation of the glass parts 
revealed an appreciable product de- 
position throughout the system. 


Approved handling techniques were 
employed to remove test valve “B” 
from the circuit to examine it. The 
valve was completely disassembled. 
A thin film of product covered all 
interior surfaces of the valve body, 
valve plug and gaskets. An appreci- 
able build-up was noted in the O-ring 
groove. 

Various areas of the valve were 
positioned under the thin-window 
Geiger-tube to determine the amount 
of radioactivity in the product film. 
All counting was done for 30-60 min- 
ute intervals. Background was checked 
frequently. 


The isotope load (0.1 ml/5 gal. of 
product) was sufficient to permit meas- 
urement of 1/1000% residual Ca 
(equivalent to 0.5 cpm over back- 
ground) if 30 minute counting periods 
were used. 


The counts shown on Figures 6-5 
were not corrected for self-absorp- 
tion—the phenomenon by which ac- 
tivity from within the layer is absorbed 
in part by the layer prior to leaving 
the surface. It was estimated that 
the self-absorption factor was prob- 
ably about 50% for thin deposits and 
90% for thick deposits. 
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THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York 


April, 


DE LAVAL 
“FOAM-MASTER” 


Fills 5 & 10 gallon cans 
with milk. “It works fine 
and saves time... no 
foam in cans. Plant men 
like to operate it.” 


Used on pasteurized 
cream 40 to 50%. 
“Valve is satisfactory... 
easier to handle than 
conventional draw stick 

.. less foam and easy to 
clean.” 


Used on homogenized 
milk and cream. “Have 
had very satisfactory 
service...saves 30 min- 
utes a day... foam has 
been eliminated...plant 
men like to use it...well 
constructed, simple, 
easy to operate.” 


Used on cream and 


milk. “Excellent opera- 
tion...plant men like to 
use it...construction is 


very simple.” 


Used on Ice-Cream Mix. 
“25% saved on handling 
time...easier on physi- 
cal labor . . . simple and 
very smooth operation.” 


Used on milk. “Your 
filler is most satisfactory 
. saved milk and time 
. milk does not foam, 
no refilling required.” 


1957 





PROFITABLE 
QUOTES 
FROM 
MILK PLANT 
OPERATORS 
ON DE LAVAL 
“FOAM-MASTER” 
CAN-FILLING 
VALVE AND 
DISC WASHER! 


Reports from Milk Plant Oper- 
ators everywhere add proof to 
the fact! The De Laval “Foam 
Master”... The De Laval Disc 
Washer save time, money, 
effort! Get the De Laval profit 
story ... write today! 

















(Be DE LAVAL 


SEPARATOR COMPANY 


« 427 Randolph St., Chicago 6 « 

















DE LAVAL 
DISC WASHER 


“‘Well pleased with 
De Laval Disc Washer 
on 388 clarifier disc 
stacks...use one washer 
for three stacks.” 


‘“*‘Have been using 
washer for over a year 
on four sets of 188 clari- 
fier discs... very well 
pleased... have ordered 
ten more units for other 
plants.” 


“Use De Laval Disc 
Washer on two stacks of 
188 clarifier discs... 
good results... discs 
very clean... also used 
on two sets of 292 cold 
milk discs with equally 
good results.” 


“Use De Laval Washer 
on 292 cold milk discs 
and 166 clarifier discs 
. good results with 
cleaning discs.” 


“Use Disc Washer on 
cold milk separator 
discs...very well pleased 
with washing results.” 


“Very happy with wash- 
ing results... plan on 
ordering six more for 
country plants.” 





DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Calif 
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Figure 4 
Equipment used to evaluate performance of automatic CIP valves. 


valve B, 
yielded counts as illustrated on Figure 


The soiled valve, test 
6, ranging from four to 660 net cpm. 
This valve was then reassembled and 
reinstalled in the line. None of the 
other valves were removed at this 
time. 

The system was then recirculation 
cleaned with acid for 40 minutes and 
alkali for 30 both being 
used at 170°F. The valves were actu- 


minutes 


ated at eight-minute intervals during 
the cleaning operation, and were man- 
ually operated six times during the 
final rinsing operation. 


The entire system was again dis- 
assembled for inspection. All surfaces 
of all the prototype valves appeared 
visually satisfactory with the exception 
of the O-ring gland of valve 4. Also 
all areas yielded counts within +2% 
of background with exception of the 
same O-ring gland (Figure 6 — under- 
lined count). Consideration was given 
the possibility that disassembly and 
assembly of the dirty valve may have 
pushed radioactive material out into 
the area not normally contacted by 
product or cleaning solution. All pack- 
ing gland areas on the other prototype 
valves which were not disassembled 
were in excellent shape. 

The standard compression valve (Fig- 
ure 6) used as a selector valve vielded 
counts 15-20% above background from 
areas previously considered difficult to 
clean by CIP procedures — substan- 
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tiating the belief that 
(Figure 7). A plug-typ 
valve also in the circuit yielded 62. 


necessary 


and 122.0 net counts/minute for th 


two surfaces examined 


THE EFFECT OF RINSING, ALKALINE 

IN TEST 

Area of valve a Before 
rinsing 

¢.p.m. 

Valve stem and “O” ring (10) 1,000 
Left side of top valve section (6) 6,750 
11,400 


Top of bottom section (2) 


redesign was 


after CIP 


(Figure 8). This valve had not been 
moved during product or detergent 
circulation. 

The diaphragm valve did not show 
the presence of any radioactive cal 
cium deposits. The counts on_ this 
valve were made for six hours so that 
1/5000%  cal- 
cium would have been detected. 


the presence of about 


Additional 
increased 


trials were made _ with 
concentrations of radio 
trials 0.5 
millicurie of Ca” were added so that 
1/5000% could be 
detected with a 30-minute counting 
period. The 


active calcium. In_ these 


residual calcium 


trials were conducted 
similar to those just described, except 
that valve 4 was disassembled soiled. 
after rinsing, after alkaline washing, 
and after acid washing. The results 
for this valve are shown in Table 2. 
Corrections have been made for self- 
adsorption. The data reveal about a 
60% reduction in radioactivity by rins 
ing. After alkaline cleaning, the re- 
sidual counts varied from .3% to 15% 
of those on the soiled surfaces, in 
5 dicating the presence of some milk 


‘. stone deposits on the surfaces. After 


(Please Turn to Page 115) 


Table 2 
AND ACID CLEANING ON Ca” RESIDUAL 
VALVE NO. 4 
Ca” on surface after following treatment 
After After alkaline After acid 
rinsing cleaning cleaning 
¢.p.m. ¢.pm. ¢.p.m. 
510 3 0 
3,120 540 0 
5,210 1,710 0 


a. Number corresponds to areas on Figure 6. 














Standard plug-type valve indicated appreciable activity after cleaning. 






L 62.2 cpm (inner edge) 


122.2 cpm (plug surfoce) 


Figure 8 
Position 


of this valve was not altered during product or detergent circulation. 
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SELECT PROPER SUPPLY TANK 
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The best behaved containers are coated with these 


CONOCO DAIRY WAXES 





made specifically for Pure-Pak operations 


Conoco Super Cote wits raiyetiylen 


Smart, Satin Finish. Makes your con- 
tainers good to look at .. . nice to 
handle. Count on it for a smooth, even 
coating. 


Extra Toughness and Strength. Excep- 
tionally tough film offers far greater 
resistance to scuffing and marring. 


Keeps cartons straighter by imparting 
additional strength to the paperboard. 


Reduces Wax Consumption. Coats more 
cartons-per-pound of wax. Increases 
have run as high as 21%. 

Also Highly Recommended for But- 
termilk and Orange Drink Cartons. 


Conoco Dairy Wax 


Rapid Carton Saturation. Quickly and 
thoroughly penetrates the carton. 
Conoco Dairy Wax enhances the 
strength of your container. 


April, 1957 


XUM 


Uniformly Effective. No let-down in wax 
strength and wax coating. The same 
invariable high quality —container after 
container. 


© 1957, 


Continental Oil Company 
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Continental Oil Company 


DISTRIBUTED BY 
Pure-Pak Division 
Ex-Cell-0 Corporation 
1200 OAKMAN BOULEVARD 


DETROIT 32, MICHIGAN 
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RIGHT 


or 


WRONG 


in 


Labor 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 


cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 


of any case may write to American Milk Review, 
92 Warren St., New York, N. Y. 


Relations 








Can a Foreman Give Orders to a 
Worker He Doesn’t Supervise? 


What Happened: 


On his morning break, Jim Hanford 
got a container of milk at the canteen 
and sat down to drink it. After a 


few minutes, Foreman Grimes came 


ROW FEATURES INC 
(27) 


ag Lk DZ 
Pav" ~~ 3 


over to him. 





“You made your pur- 
chase; now get back to work,” Grimes 
said. Hanford didn’t work for Grimes. 
He continued to sit there. Grimes 
came by again, and snapped, “I told 
you to get back to work. Now move!” 
Hanford jumped up and splashed milk 
into Grimes’ face. The next day, Han- 
ford was fired. He objected, saying: 


1. Grimes wasn’t my foreman, and 
had no right to give me orders. 


2. Grimes is a mean guy. Nobody 
likes him. He talks to people 
like they are dirt. 

The foreman answered: 

1. Any foreman has the right to 
tell any “goldbricking” worker to 
get back on the job. 


to 


Maybe I wouldn’t win any pop- 
ularity contest, but I said noth- 
ing out of the way to Hanford 
that time. 


Was the Foreman: 
RIGHT [] WRONG [1] 


What Arbitrator George Hilde- 
brand ruled: “The company has a 
clear obligation to maintain efficiency 
in its plant. Any member of _ its 


supervisory force is within his proper 


authority when he instructs employees 
not to waste time. The duties of super- 
vision do not lapse because a par- 
ticular supervisor may not be liked or 
does not have a particular employee 
under his direction. Hanford was en- 
titled to some penalty but discharge 
was an excessive one. He was a good 
employee until this unfortunate day. 
In my opinion thirty days’ layoff with- 


out pay is justified as an appropriate 
penalty for his action.” 


a 





Can a Senior Worker Whose Job Is 
Eliminated Claim a Junior Worker's 
Higher-Rated Job? 


What Happened: 


John Hudak’s job was done away 
with. He was given two weeks’ notice 
and told to exercise his seniority. He 
asked to displace a worker with less 
seniority in a higher-rated job. The 
“No!” Hudak 
only displace a junior worker in a job 
Hudak 


wouldn’t take “no” for an answer. He 


company said could 


on the same or a lower level. 


argued: 


1. There’s nothing in the contract 
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G. P. GUNDLACH & CO. 


CAPITALIZE ON YOUR OWN INDIVIDUAL BRAND NAME 


with the only 12 month plan complete with 
Service on product... Service on packaging ... Service on merchandising. 


For further information write, wire or phone the 


BOX A + STATION N - 


“Servants to the Dairy Industry” 
CINCINNATI 3, OHIO 





American Milk Review 
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“I don’t see how you 
a cafeteria without milk dispensers,” 


says E. E. PYLE, National Food Management Service 


Mr. Pyle manages the Duquesne 
University cafeteria, in Pittsburgh, 
Pa., for National Food Management 
Service, a subsidiary of Bickford’s, 
Inc. He says, “I don’t see how you 
could operate without milk dis- 
pensers. They eliminate individual 
containers and all the labor that goes 
with them. 

“Our milk is always fresh and 
cold, and the students like the better 
flavor. The dispenser is easy to serv- 
ice, and it sure helps us to sell a 
lot of milk.” 

National Food Management Serv- 
ice has found that dispensers are 


definitely more profitable and easier 
to handle where volume milk sales 
exist. 

You'll see these gleaming Stain- 
less Steel milk dispensers in cafe- 
terias and restaurants all over the 


UNITED STATES STEEL CORPORATION, PITTSBURGH 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 





can operate 


country. They help sell more milk, 
better milk, at less cost, with less 
work than any other method. For 
information, write to United States 
Steel, 525 William Penn Place, 
Pittsburgh 30, Pennsylvania. 


* AMERICAN STEEL & WIRE DIVISION, CLEVELAND 


* NATIONAL TUBE DIVISION, PITTSBURGH 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 





SHEETS - STRIP + PLATES BARS 
TUBES + WIRE 





BILLETS 
SPECIAL SECTIONS 


SEE The United States Steel Hour. It’s a full-hour TV program presented every other week by United States Steel. Consult your local newspaper for time and station. 
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about not being able to “bump” 
into a higher job. 

2. The company’s decision inter- 
fered with his seniority rights. 


The company answered: 


1. The contract says nothing about 
being able to “bump” into a 
higher job. It “another” 

job, and that has always been 

taken to mean on the same level 


or a lower level. 


says 


to 


Any other interpretation would 
make hash out of a company’s 
promotion policy. 


Was the Company: 


RIGHT | | WRONG | | 
What Arbitrator Hiram Hall 
ruled: “The basic soundness and 


application of the downward move- 
ment doctrine and its corollary rule of 
non-promotion in lieu of lay-off, is 
demonstrated by a number of arbitra- 
tion decisions in similar cases. These 
decisions say in effect ‘that displaced 
employees may not use seniority to 
move to a higher classification in the 


absence of a vacancy.’ Permitting dis- 


placed workers to ‘promote themselves’ 
by bumping incumbents out of higher 
rated jobs is one of the ways in which 
existing seniority relationships could 
be seriously disrupted. It would make 
a shambles out of the job classification 
system and would create a maze of 
with griev- 
ances. The grievance of John Hudak 
is denied.” 


inconsistencies resultant 


eo 
SUSPENSION OF MILK 
PRICE ORDERS 
neither public 
Florida 


on September 19, 


With 
notice the 


hearing or 
Milk Commission 
1955, suspended 
enforcement of milk prices in all milk 
marketing areas of that state for one 
year from the Ist of the following 
month. 


In its decision on July 6th, 1956, 
of an action brought by milk pro- 
ducers and distributors for judgment 
holding this order illegal and ineffec- 
tual, the Supreme Court of that state 
said, 

“The resolution provided, “That 


from the date of October 1, 1955, a 


moratorium be declared and the ep. 


forcement of all price orders in alj 
markets of the 
held in abeyance for a period untij 
October 1, 1956.’ 


state of 


“The very fact that the Commission 
undertook to suspend the enforcement 
of milk prices for a year until it could 
investigate would seem to be proof 
conclusive that something was wrong, 
If this then it 


conclusion be true, 


ewe 


Florida be | 


should have given notice as required | 


by the statute and proceeded with a 


hearing to secure facts on which it | 


could order correction of the trouble, 


“It is accordingly our view that the 
action of the Commission in suspend- 
ing price controls on milk and milk 
products was accomplished without 
giving notice of its intention to do s0, 
without receiving or affording oppor- 


tunity for the introduction of evidence | 


and without any public hearing as re- 
quired by law, for which the resolu- 
tion and orders are without legal force 
and effect.” 


Adams v. Lee, 89 So. 2d 217, Florida, July 6, 
1956 





ARMOR KLAD 


Superior Wire Crates are built of 
heavy-gauge steel wires assuring 
complete protection for paper and 
glass bottles and longest service life. 
Smoothly coated wires prevent bottle 
damage and provide greatest pos- 
sible sanitation. The open construc- 
tion shortens cooling time. Available 
with self-stacking bottoms or with 
top stackers for all types and sizes 
of glass and paper bottles. 


JOHN WOOD COMPANY 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 


; 


5 


CRATES for paper and glass bottles *« DISPENSER CANS + MILK 
BASKETS * HOODED and OPEN 


for the Dairy Industry and Waste Receptacles 








No. 4416-SS 
Self Stacking 
with Formed 
Hand Holds. 
Metal corner 
plate provides 
permanent 
embossed 
identification. 





No. 740-SS 
Gallon Square— 
Self Stacking 


American Milk Review 
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CAPACITY 


Choose from ¥ to 3 H.P, in Copela- 
metic, the direct-drive accessible 
hermetic, and economical belt-driven 
models. Model TR-100 shown. 


Thousands of Copeland 
units now in use have 
given years of trouble- 
free,over-the-road serv- 
ice—proof of superior 
engineering, rugged- 
ness and dependability. 





and 





, ¥ Copeland 


ps 


an i ff 


From milking to market, the trend today 


is to modern mechanical refrigeration. 


The refrigeration for this equipment is engineered and 
built by Copeland. Copeland compressors efficiently 
provide the constant cold needed for bulk transit, 
storage, processing, retail marketing and multi-stop 
deliveries. Whatever the application, a Copeland unit 


meets critical needs at lowest cost per hour or per mile. 





! 
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I 
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S | 

Our unexcelled coast-to-coast net- | 
work of 130 wholesalers and over 

25,000 refrigeration dealers means 

the best in service when you need it. gj 

It's only a phone call away. t 

=e eee Oe —_—_—_——_— 
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REFRIGERATION /CORPORATION, Sidney, Ohio 


WRITE FOR SPECIFICATIONS 
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about not being able to “bump” 
into a higher job. 

2. The company’s decision inter- 
fered with his seniority rights. 

The company answered: 

1. The contract says nothing about 
being able to “bump” into a 


higher job. It “another” 
job, and that has always been 


says 


taken to mean on the same level 
or a lower level. 


bo 


Any other interpretation would 
make hash out of a company’s 
promotion policy. 


Was the Company: 


RIGHT [| | WRONG | | 
What Arbitrator Hiram Hall 
ruled: “The basic soundness and 


application of the downward move- 
ment doctrine and its corollary rule of 
non-promotion in lieu of lay-off, is 
demonstrated by a number of arbitra- 
tion decisions in similar cases. These 
decisions say in effect ‘that displaced 
employees may not use seniority to 
move to a higher classification in the 
absence of a vacancy. Permitting dis- 


placed workers to ‘promote themselves’ 
by bumping incumbents out of higher 
rated jobs is one of the ways in which 
existing seniority relationships could 
be seriously disrupted. It would make 
a shambles out of the job classification 
system and would create a maze of 
inconsistencies with resultant griev- 
ances. The grievance of John Hudak 
is denied.” 


SUSPENSION OF MILK 
PRICE ORDERS 

With neither 

notice the 


public hearing or 
Florida Milk Commission 
on September 19, 1955, suspended 
enforcement of milk prices in all milk 
marketing areas of that state for one 
year from the Ist of the following 
month. 


In its decision on July 6th, 1956, 


milk pro- 
ducers and distributors for judgment 


of an action brought by 


holding this order illegal and ineffec- 
tual, the Supreme Court of that state 
said, 

“The resolution provided, “That 
from the date of October 1, 1955, a 


moratorium be declared and the ep. | 
forcement of all price orders in alj 
markets of the Florida be 
held in abeyance for a period untij 
October 1, 1956.’ 


state of 


“The very fact that the Commission 
undertook to suspend the enforcement 
of milk prices for a year until it could 
investigate would seem to be proof 
conclusive that something was wrong, 
If this true, then it 
should have given notice as required 


conclusion be 


by the statute and proceeded with a 
hearing to secure facts on which it 
could order correction of the trouble, 


“It is accordingly our view that the 
action of the Commission in suspend- 
ing price controls on milk and milk 
products was accomplished without 
giving notice of its intention to do s0, 
without receiving or affording oppor- 
tunity for the introduction of evidence 
and without any public hearing as re- 
quired by law, for which the resolu- 
tion and orders are without legal force 
and effect.” 


Adams v. Lee, 89 So. 2d 217, Florida, July 6, 
1956 





ARMOR KLAD 


Superior Wire Crates are built of 
heavy-gauge steel wires assuring 
complete protection for paper and 
glass bottles and longest service life. 
Smoothly coated wires prevent bottle 
damage and provide greatest pos- 
sible sanitation. The open construc- 
tion shortens cooling time. Available 
with self-stacking bottoms or with 
top stackers for all types and sizes 
of glass and paper bottles. 


JOHN WOOD COMPANY 


Superior Metalware Division 
509 Front Ave., St. Paul 3, Minn. 


CRATES for 
* ICE CREAM 
+ STRAINERS 


; 


5 


paper and glass bottles * DISPENSER CANS * MILK 
CANS * HARDENING BASKETS * HOODED and OPEN 


for the Dairy Industry and Waste Receptacles 







No. 4416-SS 
Self Stacking 
with Formed 
Hand Holds. 
Metal corner 
plate provides 
permanent 
embossed 
identification. 





right Weight 


Economica 
Easy to Glee" 


0} 
No. 740-SS 
Gallon Square— 
Self Stacking 
American Milk Review 
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L. A. Parks, Company Engineer 





. . » Easier loading, fresher products .. .’” 
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HERE'S WHY WHITING MILK COMPANY NOW USES 


“The Switch From Ice To The All-electric Refrigeration System Makes Loading 
Easier, Keeps Products Fresher,” Says Company Engineer L. A. Parks. 


During the past six months Boston’s progressive 
Whiting Milk Company has carried out an extensive 
fleet modernization program. To date, 145 new trucks 
have been purchased and equipped with all-electric 
refrigeration powered by General Electric. In the 
near future, Whiting expects to convert its entire 
fleet of trucks to the all-electric refrigeration system. 


According to Mr. Parks, Whiting’s decision to switch 
from traditional methods of refrigeration was based 
on the desire to make longer runs, speed loading, and 
deliver fresher, cleaner products. 


GENERAL @@ ELECTRIC 








Whiting is an outstanding example of the many 
progressive dairies that have discovered the benefits 
of all-electric truck refrigeration—constant tem- 
peratures throughout the run; fresher, cleaner prod- 
ucts; reduced truck body rust; and less driver 
fatigue. 


If you must maintain constant temperatures during 
delivery—if you can benefit from 24-hour truck re- 
frigeration—if you are interested in a system that 
provides overnight plug-in operation without “extra” 
components—it will pay you to discuss all-electric 
truck refrigeration with your equipment supplier. 
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LONGER DELIVERY RUNS mean increased bus- 


iness. No longer does diminished cooling 
shorten the effective duration of deliveries. 


ELECTRICAL COMPONENTS 
for all-electric truck re- 
frigeration: (1) alternator, 
(2) compressor drive 
motor, (3) voltage reg- 
ulator, (4) evaporator- 
fan motor, (5) selenium 
rectifier. 


--------- pa 


ACT NOW! Send for FREE bulletin 


Section B634-13 
General Electric Company 
Schenectady 5, New York 


NAME......... 
COMPANY... 


MORE PAYLOAD is made possible by small, 
compact system. Moisture is virtually elim- 
inated to reduce truck rust. 





Please send me your new bulletin GEA-6084B describing the benefits of all-elec- 
tric truck refrigeration powered by General Electric. 


CONSTANT TEMPERATURE is provided by the 
rugged G-E alternator which operates off the 
truck engine for en-route cooling. 


14 ELECTRICALLY-REFRIGERATED TRUCKS 
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TEMPERATURE AT HOMOGENIZER INLET (°F) 


Manton-Gaulin has compiled an impressive amount of 
+ data on efficiency of homogenization with this Spectro- 
photometer. Using light transmission as a norm, it is 
possible to precisely measure the degree of fat particle 
break-up produced by any given valve. The findings 
have been used to develop the new Dyna-Jet valve 
which produces a finer product, and sets new stand- 
ards in homogenizing efficiency. 


SPECTROPHOTOMETER TRANSMISSION READING (%) 








i 


Gaulin Research Charts show how homogenizing effi- 
ciency can be measured by the Spectrophotometer 
method. Chart A illustrates the remarkable efficiency 
of Dyna-Jet and also the significant difference in the 
quality of the end product as operating pressures are 
increased. At any pressure, Dyna-Jet outperforms ll 
competitive valves. Chart B shows the effect of milk 
temperature on homogenizing efficiency. Manton- 
50 60 " Gaulin laboratory technicians will be happy to work 
SPECTROPHOTOMETER TRANSMISSION READING (%) with you on your homogenizing problems. 


: 


HOMOGENIZING PRESSURE — P.S.!. 


ect of Operating Pressure on Homogenizing Efficiency using Dyna-Jet 
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Here’s a completely different concept in looking at 
homogenizing efficiency. Years of study in the 
Manton-Gaulin Research Laboratory have pro- 
duced a penetrating analysis of fat particle break- 
up and uniformity of product — and with it a rev- 
olutionary homogenizing valve. The most signifi- 
cant advance in a decade, dairymen can now look 
for a new degree of perfection in the homogenizing 
of milk. 


This new science has been sparked by develop- 
ing special light transmission tests using the 
Spectrophotometer technique, together with ex- 
haustive compilation of comparative data. The 
result: For the first time, accurate, visible evidence 
on ability of homogenizing valves to produce finer 
and more uniform fat particle break-up, and a 
more perfectly homogenized milk. Truly, a new 
dimension has been added to dairy science! 


The Dyna-Jet was developed by Manton-Gaulin 
to bring the results of this new science right into 
your own plant. Now, as never before, you can 


argest manufacturers of hor 


This Gaulin K-24X is one of the new Gaulin Homogenizers de- 
signed to use the revolutionary Dyna-Jet valve. It retains the 
traditional Gaulin long-life construction and “floating-oil” fea- 
tures and achieves an even greater degree of homogenizing 
efficiency by using the Dyna-Jet. 


April, 1957 
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to Homogenizing! 


achieve perfection in homogenized milk — more 
digestible, tastier, richer in appearance. 


Gaulin Dyna-Jet Homogenizers are here, 
now. Check the condensed story presented on 
these pages — then take steps to learn all the facts 
about this development. Perhaps you can be the 
first to capitalize on new Gaulin Dyna-Jet Homog- 
enizing in your market area. For special literature 
and technical data, or for a personal presentation, 
contact your local Manton-Gaulin dealer, or 
write: The Manton-Gaulin Manufacturing Co., 
Inc., 49 Garden St., Everett 49, Massachusetts. 





MANTON 


arin 


MANUFACTURING CO. INC. 
EVERETT, MASS. 





This Exclusive Gaulin Dyna-Jet Valve provides a com- 
pletely new concept in homogenizing. Dyna-Jet uses hydro- 
kinetic principle, and is designed to create tremendous energy 
and velocity gradients, together with zones of extreme turbu- 
lence, to produce extremely fine fat particle break-up. 








Expanding, Diversifying Minnesota 
Dairy Industry 





1935 —875 





1956 — 561 


NUMBER OF BUTTERMAKING PLANTS 





100% 





1944 








1957 


gm NUMBER OF Cows 
AVERAGE MILK OUTPUT PER COW 








80% 


- 
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1944 








5,080 LBS. 








\ 








1957 








85% 





1935-39 


1957 





MILK SOLD AS FARM-SEPARATED CREAM 


30% 








NONFAT DRY MILK ANNUAL PRODUCTION 


1939-12 MILLION POUNDS 


1957-270 MILLION POUNDS 








HE TREND toward bigness in 
Te Minnesota dairy business is 
graphically illustrated by figures 
released by E. Fred Koller, agricul- 


tural economist at the University of 
Minnesota. 


While the number of farms, herds, 
and plants have declined, the size and 
productive capacity of the individual 
farm, herd, and plant have risen to 
new heights. Mr. Koller says this 
change to larger volume both on the 
farm and in the dairy plant is the re- 
sult of normal economic adjustments. 
It takes money than ever to 
operate efficient and sanitary dairy 
farms and plants, and the obvious 
way to make a profit on both is by 
increasing the size of the business, 
according to Mr. Koller. 


more 


There are 20 percent fewer dairy 
cows in Minnesota now than in 1944, 
but average milk output per cow has 
increased about 100 pounds annually. 
In 1955, the average Minnesota cow 
produced 6,380 pounds. Average milk 
output per farm has increased 35 per- 
cent. This increase is attributed to 
bigger herds, better breeding 
better feeding and management. 


and 


At the same time, farmers are step- 
ping up their equipment investments. 
Farmers who use bulk milk tanks in- 
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stead of 10-gallon milk cans now pro- 
duce 17 percent of the total volume 
of milk marketed in Minnesota. More 
producers are using milking parlors 
and pipeline milkers. Mr. Koller says 
that to reduce the cost per unit of 
these installations, farmers have found 
it necessary to milk 
volume. 


increase their 


Milk is going to the plant in a form 
different from that of 20 years ago, 
too. In the five-year period from 1935 
to 1939 inclusive, 85 percent of Min- 
nesota’s milk was sold as farm-sepa- 
rated cream. Today only 30 percent 
is sold as cream and the rest is whole 
milk. 

Koller says the proportion of whole 
milk sold in Minnesota may be even 
higher in a few years. 


Better Roads a Factor 

Better roads and improved trucks 
have helped speed the change to larger 
dairy plants. With more competition 
from larger plants, many small local 
operators were left without enough 
business to keep going. Some small 
creameries lost out when farmers 
shifted from selling separated cream 
to whole milk. Others could not afford 
to switch to handling whole milk and 
some plants were forced to close be- 
cause they could not afford to mod- 


ernize and meet more stringent 


sanitary requirements. 
became fewer, the 
average volume of business for those 
remaining became greater. 


As creameries 


Between 
1935 and 1955, the average annual 
butterfat received per plant increased 
50 percent. 

Reflecting the decline in butter con- 
sumption, many creameries in recent 
years have changed from a_butter- 
only business to producing dry milk, 
concentrated milk, cheese or fluid 
milk, in combination with _ butter- 
making. As more plants enlarge their 
volume of milk receipts, more large, 
flexible dairy plants will make their 
appearance, Koller says. 

Dry milk is becoming a big busi- 
ness by itself, declares Mr. Koller. 
Before 1939, Minnesota plants pro- 
duced about 12 million pounds of 
nonfat dry milk solids annually, com- 
pared to 270 million pounds now 
produced by about 70 plants. 

Like other dairy businesses, indi- 
vidual fluid milk plants are getting 
bigger. There are about 270 fluid 
milk distributors in Minnesota now- 
less than half as many as 20 years 
ago. The trend toward fewer, but 
larger, milk plants can be expected 
to continue, Mr. Koller asserts. 
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in a Chevy panel, 
even the 
air is better ! 





...Mmore evidence that Chevrolet Task-Force Trucks are 
engineered better and built better for bigger savings! 





These features give you extra comfort and 
safety behind the wheel, extra savings on truck 
maintenance. And they’re proof that the most 
modern trucks for your money are Chevrolets! 


The drawing “doodled”’ above shows how Chevy’s 
High-Level ventilation provides a comfortable in- 
terior . . . and the numbers in the big picture point 
out other advantages equally as good to have 
around you when you haul! They include: 


1 A driver compartment roof that’s specially built for 
safer, more comfortable hauling. Sturdy all-steel 
turret-top construction adds to safety; inner rein- 
forcement provides a “dead air chamber’ that 
insulates the overhead against heat. 

2 A gleaming, durable baked enamel outside finish. 
Here’s the reason your Chevy’s exterior will resist 
wear better, look like new longer! 

S A soft-riding seat that beats the bumps! Deep- 
comfort coil springs and a padded, form-fitting 
seat back let you take it easy on tough jobs! 


... biggest sellers because they're the biggest savers! 


CHEVROLET TASK: FORCE 57 TRUCKS 


April, 1957 


4 A body that’s rustproofed to last! Doors and 
similar surfaces are rustproofed on the inside as 
well as on the outside by immersion. 


5 Concealed Safety Steps for convenience. Inside 
each door, they give you firmer footing, make 
entering or leaving the truck easier and safer. 


6 An undercoated floor, cowl side panels and fender 
flanges. Most exposed surfaces on the underside of 
the body are protected by an anti-rust coating. 


7 A non-glare instrument panel to make driving 
safer! The textured finish on upper portion of 
Chevy’s instrument panel reduces blinding sun re- 
flections, minimizes eyestrain. 

8 A reliable 2-speed electric windshield wiper* on 
each side. Powered by electricity, their action 
remains constant under all conditions. 

Such advantages as these (we’ve shown only a 
few) combine to make everything better in a 1957 
Chevrolet truck! You'll see for yourself when you 
visit your Chevrolet dealer’s. Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


*Optional at extra cost 
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MIF-IAICM MERGER 
STUDY CONTINUES 


HE POSSIBILITY of a merger 
T esses the International Associ- 
ation of Ice Cream Manufacturers 
and the Milk 
continues to be studied by the special 


Study Committee appointed by the 
president of each organization. 


Industry Foundation 


The 20-man committees (ten from 
giving careful 
and detailed investigation of 


each association) are 
minute 
the many ramifications of the pro- 
posed merger. Appointed March 2, 
1956, the 
pected to make recommendations as 


to whether such a consolidation would 


committees are not ex- 


result in economies or in expanded 
services to the members of the two 
groups until the IAICM and MIF con- 


ventions in San Francisco later this 
year. 
The study committees have jointly 


appointed three sub-committees to 


make studies in special areas, such as 


by-laws, legal aspects, and _ contrac- 


tual operations; finance, involving a 


careful study and review of the fiscal 
structures of the two associations; and 
the program activities and services to 
encompass the membership services 
of both. 

The special study committees are 
limited in their responsibility, having 
no power to effect a consolidation; 
they can only recommend. 


Factors Influencing 

Guiding their recommendations will 
be their decision as to whether a con- 
solidation of the two organizations 
would result in economies, or in ex- 
panded services to members of the 
two organizations. 

Certain standing committees of both 
organizations met in Washington last 
summer to study the work of each and 
to determine if the activities could 
fields 
covered were accounting, merchandis- 
ing, sales training, and public relations. 


properly be consolidated. The 


As a result of these meetings and 


recommendations the milk and _ ice 


cream accounting 
being consolidated incor- 


porating the best features of both. 


systems are now 
into one 


Training Schools 
Studies are now proceeding with 
respect to the training schools to ex. 
plore how or if they can be combined 
in a manner to maintain courses suit- 
able to each industry. 


As a result of the last meeting of 
the two study committees, it was rec- 
ommended that the study groups be 
continued and that there be no change 
in the managerial functions or struc- 
ture of either association prior to the 
San Francisco Conventions and _ that 
the two associations continue to func- 
tion under their present managements. 

The Study Committee will prepare 
a final report and recommendations 
which will be submitted to the re- 
spective directors at San 
Francisco. The boards will then make 


boards of 


recommendations, and if they include 
changes in the corporate structures, 
these matters will be submitted to the 
entire membership of each for a vote. 

A majority of the members of each 
organization must vote their approval 
before merger can become effective. 
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(Qvikoig RINGS UP PROFITS Fasre, 
’ builds greater Milk and Dairy 

product sales 


* 


Trim, modern S & S QuiKold coolers build greater milk sales in 
food stores, restaurants, delicatessens, schools, dairy stores and 
all locations where dairy products are sold. They provide large 
storage space for package or bottle milk and dairy products... 
yet require a very minimum of floor space to return greater profits 


per square foot of floor area used. 


QuiKold cool-R-in coils are in the storage area... 


cooler walls.. 
economical... 


life with low maintenance. 


There’s a QuiKold cooler to meet the needs of every location... 
Order yours in any quantity, large or small, at no extra cost. 
QuiKold electric coolers are Underwriters Laboratories approved. 


Write for free catalog today. 






BUILDERS OF BETTER BEVERAGE COOLERS — 
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. to assure maximum efficiency. Cooling is fast and 
with proper temperatures maintained uniformly 
in every part of the storage compartment. Guaranteed depend- 
ability of construction and operating mechanism means long 


SS Products, inc. 


P. O. BOX 1047 


not inside the 


$SD1 


LIMA, OHIO 





SINCE 


ORDINARY 


The secret of QuiKold’s greater efficiency is right 
in the storage area — QuiKold cool-R-in coils. 
























QUIKOLD 
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* | are built right in, for Less 
= Leakers, and for Longer 
Lasting qualities. That's 
where your Sharp Pencil 
Operation begins to “pay- 
off” in Savings throughout 
the years. 


) | More in the Bank Today... 
** | Morein the Bank Tomorrow 















Manufactured by 
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DES MOINES 7, |OWA 
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Are You Getting the Most from 


Your Advertising Agency ? 


By EVANS G. OLWELL, JR. 


Director of Advertising and Merchandising, Dominion Dairies, Limited, Montreal, Canada 


OST of the large national 
M dairy companies use to the 

fullest extent the services of 
an advertising agency, who not only 
help create and place their mass media 
but who, in many _ in- 
stances, also help with new products, 
packaging design, public relations, 
merchandising, etc. 


advertising, 


This is not true in the case of many 
medium and smaller size dairies. To 
many of these firms the words “adver- 
tising agency” are almost meaningless. 
A reputable national or local Adver- 
tising Agency can definitely help you 
increase your sales, by giving you 
up-to-date marketing advice. If you 
try to do your own advertising, or 





You Never Outgrow Your Need For 





You Never Outgrow Your Taste For 
Cool, Rich, Satisfying Milk From 


Vineyard Farms Dairy 


MAHOUSIC, VT. 


23 SHEPHERD’S LANE 


Selecting media 
such as newspapers, 
radio, television, or 
direct mail, designing 
the ad and preparing 
the copy constitute 
only one, albeit an 
important function of 
your advertising 
agency. The work of 
the competent profes- 
sional is easily rec- 
ognized. 








Start Delivery Tomorrow 
Call MAdrigal 3-8642 Today 
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rely too heavily on the free posters. 
or stock syndicated newspaper mats, 
radio and TV material which many 
supplier firms distribute, you are pos- 
sibly not doing the best selling job in 
your area. No syndicated material, js, 
or can be tailor-made for you. And it 
is an axiom in marketing, circa 1957, 
that all selling is local. Thus there 
would seem to be a conclusion that 
every dairy company, regardless of 
size, or scope of operation, local, re- 
gional, or national, could certainly use 
the services of a recognized Adver- 
tising Agency. 

Exactly what should an Advertising 
Agency do for its client? 

Here is a list of 10 basic functions 
that every client can reasonably ex- 
pect from its Agency: 

1. Product evaluation and study, 


both present and new. 
agency 


(Your 
when it 
comes to telling you if you are 
marketing the right product, in 
the right sizes. Also your agency 
can help you develop new prod- 
uct ideas.) 


can do much 


2. Market Study, present and po- 
tential. 
(Your agency has the informa- 
tion about your selling area, for 
the present and the future.) 


3. Consumer Research. 
(While you may think you know 
what your customers are think- 
ing, it is sometimes best to get 
a professional answer. Your 
agency can conduct consumer 
surveys.) 

4. Knowledge of Product Distribu- 
tion and Sales. 


(There is much knowledge about 
the distribution of milk and ice 
cream that seems sacred only 
with dairymen. Your agency, 
however, is probably selling 
other food products and knows 
a lot about distribution methods 
and sales.) 
5. Competent Advertising. 

(The advertising function is only 
one function of your Advertising 
Agency.) 
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BB Alkali’ rescues desperate dairymen... 


Lime scale deposits sometimes maroon a 
dairyman in a rising tide of ineffective wash- 
ing compounds. Maybe he sees red ink creep- 
ing up. 

If the dairyman wants help, he tries 
DIAMOND’S BB Soaker Alkali. The sequester- 
ing power of this scientifically engineered 
compound will control scale deposits from 
water as hard as 16 grains per gallon. When 
it’s used in machines already coated with 
lime, you’ll notice the scale deposits disappear 
gradually. 

There’s no need to add water conditioners 
or supplements. BB Alkali’s combined chem- 


April, 1957 


icals turn out shiny, spotless bottles with 
very little alkali loss or carry-over. You save 
money on daily make-up of solution. 

Your DIAMOND Representative can recom- 
mend the right bottle-washing compounds 
and equipment cleaners for your operation. 
Get in touch with him now — or order from 
one of the distributors listed below. DIAMOND 
ALKALI COMPANY, 300 Union Commerce 
Building, Cleveland 14, Ohio. 


Cherry-Burrell Corp. Monroe Food Machinery, Inc. 
Meyer-Blanke Co. 


The Hurley Co. 


Miller Machinery & Supply Co. 
John Pico Machinery & Supplies Co. 





aioe Diamond 
“= Chemicals 
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6. Specialized Services, (such as 
package design, merchandising, 
public relations, sales promotion 
plans, contests, premiums, ex- 
hibits, sales meetings, displays, 
sales training, sales incentives, 


etc.) 
7. Thorough Knowledge of Com- 
petition. 


(Your agency should acquire a 
complete knowledge of your 
competitor's products, practices 
and advertising.) 

8. Complete Confidence. 

(As a client you can and should 
expect complete and 100% con- 
fidence in all plans.) 

9. Assignments Completed Fast. 
(The client can expect a close 
liaison with his agency, and that 
all assignments are completed 
with all reasonable dispatch.) 

10. Complete Frankness and Coop- 

eration. 
(You can get from your agency 
a completely objective opinion 
in all marketing matters. They 
are a “3rd party,” ideally situ- 
ated between you and the con- 
sumer.) 


The entire problem of marketing a 
product, or a service, is one which 
can and should be shared by the dairy 
company and the Advertising Agency. 


One question which comes up with 
annoying regularity is the question of 
“what do I pay for,” and what is cov- 
ered by the 15% commission. And 
the only intelligent answer is in the 
working agreement make with 
your agency. Certainly if you are de- 


you 


signing a new package, you cannot 
expect the 15% commission from your 
TV show to cover the agency's ex- 
penses for the new package design. 
If you go outside the agency, you will 
pay for package design and you must 
pay your agency for this, as well as 
for all other services he can and is 
willing to offer you. 

Why concentrate all of this activity 
at the Agency? Why not use the serv- 
ices of a Public Relations company, 
a special package design house, a Sales 
Promotion firm, etc.? There is no hard- 
and-fast rule, many companies do just 
But the 
average medium size, or regional, and 


this; use many companies. 


smaller dairy company does not have 


that much work, or need that much 


service. And, in addition, agencies are 
getting more and more proficient all 
the time in these “extra” services. Also, 
if any agency comes up against a par- 
ticularly difficult your 
account, the agency themselves wil] 
use the services of a specialist. 

Also not be shocked 
when your Agency asks you for con- 
fidential The books of 
many of the largest companies in the 


problem on 


you must 


information. 
world are open to their agency. Again 


But 
it stands to reason that the more in- 


there is no rule-of-thumb on this. 


formation you give your Advertising 
Agency, the better job they can do 
for you. 


In the final analysis your marketing 
problem can be likened to a boat. May- 
be up to now you have been paddling 
this boat all by yourself. If you intelli- 
gently use an Advertising Agency, 
you are giving a friend another pad- 
dle and he’s now helping you move 
your boat to a successful goal. Most 
of what he does for you is covered 
by legitimate commissions, and for a 
small extra service you get experienced 
and professional advice in all of your 
selling problems. 









Increase your sales and profits with 


NEW mock 


NEW muckLe ROY 


BINETS, 


a 
LE STORAGE € 
7é BOXES ¥ 














MUCKLE STORAGE CONTAINERS 
Dual purpose box for route . . . or for catering service 
Attractive all steel, 3” double-density fibre-glass insulated walls, ! 
bottom, and door. Protective finish comprised of primer, two coats i 
of acid resisting white refrigerator enamel baked at 325 degrees for 
45 minutes. Handles are plated large heavy-duty, front hasp for 4 
padlocking if desired. Your customers will appreciate this cabinet 4 
when used as a catering case . . . and it will complement your products. ! sz8 
Your route men will like it too. Outside Dimensions 
+} ” ” 3 W . 
MUCKLE front opening ROUTE BOXES See 
+ nside Vimensions 
Keeps dairy products fresh, cool, and clean longer y 9%" x 12%2" x 15%" high 
More convenient for route men. Heavy duty, front opening, insulated Weight: 40 Ibs. 
boxes fit on top or between empty cases. Eliminates moving and y : 
constant case rearranging. Small enough for easy loading and cleaning. 5 Other models available with in- 
For cooling, use wet ice or leave loaded with products in cooled room 4 side dimensions of 10%” x 12% 
over night. Three sizes available. 1 x 101A" high, and 11%” x 15% 
Compare Muckle quality and low prices. 8 x 1572" high. 
Ask your supply salesman or write for new folder today. 


MANUFACTURING CO. OWATONNA 12, MINNESOTA 


MFGS. OF 7 BOTTLE CABINETS ® POWER ROOF VENTILATORS @® MANY OTHER SPECIALTIES FOR DAIRY INDUSTRY 









MODEL NO. 38 
Low Temperature Chest 


SIZE 
Outside Dimensions 
21%" x 242" x 32” high 
Inside Dimensions 
15” x 17%" x 24” high 
Weight: 85 Ibs. 


MODEL NO. 610 
Insulated Route Box 
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Vendors, too, 

prefer 

| CANC 
cartons 








... because their compact shape speeds loading, 
increases machine capacity up to 30%! 


In either the half-pint or the popular 14-quart size, Canco cartons 
offer the vending machine operator major savings. Because of their flat 
tops, they stack perfectly, load faster, increase machine capacity as 
much as 30%, compared to any other type of paper container. 

Just as important, the vendor’s customers like the Canco carton. 


THE PREFERRED CARTON 
This basically ie mena sa ae Mie: ‘sical ... KNOWN BY 

bh IS Dasically — a is easier to a snare and close, provic a4 THE FAMOUS CANCO OVAL 
controlled pouring,” is compact, sturdy, sanitary, handsome. No 


wonder it’s everybody's favorite. 


Ask the Canco representative to tell you more! A M HB R I > A N 
Ask your customers which carton they prefer! & A N canco} 


Ask housewives, vendors, teachers, grocers—ask some children, too. Show them 


the Canco carton—any size—along with any other milk container you choose. & O M PA N Y 


You'll find the preference is overwhelmingly for Canco! 
NEW YORK « CHICAGO « SAN FRANCISCO 
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SOAKER BOTTLE WASHERS 


Half-Pint Bottles to Half-Gal- 
lon and Gallon Jugs. 


\~ ~ i -- a! 
4 NI 6 } a 
a , 
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| | 
ICE CREAM MOLD Washite 
10 or 20 Molds per! minu 
| 
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SANITARY PIPE & PARTS 
WASHING EQUIPME 
A \size for every dairy, from the 
smollest to the largest. ' 









chine and Recirculating Unit. 


+ THRIFT KING 
\ STAINLESS PIPE TANKS 
\ * Equipped with Pipe Washing | 


COMPENSATING IMPELLER 
| PUMPS 


ng ar adjusts to vary- 





ing hedd pressures. From IM to 
7 HP. | 


STORAGE PIPE RACKS 
ANKS Stainless or Get 
For Milk, nized. 


~ Cream Mix, 
& By-Produtts. Unrefrig- 
‘al erated or Refrigerated. 








FARM 
COOLING 
TANKS 
With Weigh 
Scales or Meas- 
uring Sticks. 175 to 
1000 gal. — Remote 
and Self-Contained. 






SANITARY TABLES 
f' ~<if’ nig” gies 


Write for Bulletins 
EMPTY CASE AND BOX 


© 10 or 20 Cases per min- meron /M avoracronivo (ones 
a - aaa 


ute. 












o MILLVILLE, PA. 
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NOW HEAR THIS 


(Continued from Page 18) 


genization even at low pressure. This latter point would 
be entirely missed by readers of your second paragraph 
on page 86, January issue, for this implies that high- 
pressure homogenization yields more 
breakdown. 


complete fat 


The new five-cylinder homogenizer produces such uni- 
form flow through the homogenizing valve that superior 
homogenization results at much lower pressures than 
heretofore thought possible. This, combined with those 
features of the Bell-Flow homogenizing valve which em- 
phasize extreme shear of fat globules at low pressure, 
permit unusually low operating pressures. Now, increas- 
ingly smaller fat globules are produced by increasing 
the pressure with any homogenizer, but as the globules 
are reduced in size, more globules are formed, and the 
surface area increases rapidly. When the globules are 
reduced in diameter beyond a critical size, the surface is 
so large that the membrane-like surface coating mate- 
rials (phospholipids) present, can no longer completely 
cover the surfaces. When this occurs, the very small fat 
globules cannot maintain their distinct individuality and 
soon after formation, coalesce with one or more nearby 
globules to form an individual particle having a surface 
area compatible with the covering ability of the amount 
of phospholipids absorbed on the combined surfaces. 


This analysis, known to all serious students of the 
homogenizing process, explains why there is a limit to the 
fat globule size obtainable. 


Mathematically, particle size reduction is a function 
of the homogenizing pressure—but, it is also a function of 
other variable factors such as percent of fat (affecting 
distance between individual globules), the relative con- 
centration of phospholipids to the original globule diam- 
eter, concentration of the individual phospholipids, design 
of homogenizing valve (whether it is designed to permut 
fat breakup predominantly by shear, cavitation, attenua- 
tion, or other hydraulic phenomenon), temperature, and 
others. In broad terms, then, the degree of homogeniza- 
tion for a given product depends as much on the homoge- 
nizing valve design and hydraulic characteristics of the 
flow through the valve as it does on pressure. 


Please forgive me for writing so lengthy a letter on 
homogenization, but I believe that the fundamentals in- 
volved are not those of low pressure and low horsepower 
vs. high pressure emphasizing completeness of particle 
breakdown and better flavor. The fact is that any degree 
of particle breakdown with its accompanying flavor en- 
tichment can be obtained at substantially lower pressures 
with the new CP Homogenizer using applied hydraulics 
principles and an homogenizing valve designed for ex- 
treme shear at lower pressures. 

Very cordially yours, 
H. L. Mitten, Jr. 
The Creamery Package Manufacturing Co. 
DAIRY INDUSTRY MUST ACT 
Dear Norm: 
We read your article “The Dairy Industry Must Act” 


(Please Turn to Page 135) 
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Mixer- 


BLENDER- 
CREAMER... 


The Girton M-B-C is the most 
versatile piece of mixing, blend- 
ing and creaming equipment 
ever designed. Its operation is 
thorough, yet gentle, assuring 


e BETTER FLAVOR 


e MAXIMUM QUALITY 
e IMPROVED TEXTURE 


e LONGER SHELF LIFE 


You eliminate costly hours and the haphazard results 
of hand mixing, blending or creaming. The 
Girton M-B-C delivers a finished 
product of premium quality in 
a matter of minutes. 








Tilt the tub to transfer 
the product to another 
container. Pipe the 
outlet direct to the 
filler, if you prefer, 
and eliminate han- 
dling the product. 


ul. Use the unit complete as is. 


2. Lift tub from framework, leaving blades in place, 
for hand rotating while emptying or filling. 


3. Remove blades from tub while it is lifted from 
framework for filling or emptying. 


4. Remove blades for hand scooping while tub is on 
framework. 


GIRTON MANUFACTURING CO., 


MILLVILLE, PA. 


Write for Bulletin 
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Activity in a dairy plant is made up of 

a host of small movements that are co- 

ordinated into a grand pattern. Cartons 

taken from the filler, cases loaded onto 

trucks, tubes attached to dispenser cans; 

all simple acts yet all vital parts of a 
single whole. 


All activity, to avoid merely an unrelated 
movement, must have “direction” and 
“result.” The activity illustrated here is 
directed toward attaching a tube to a 
dispenser can. The series of motions that 
are involved produce the desired result. 


Even the separate activities that, in the 

aggregate make up a dairy plant opera- 

tion, are, themselves, made up of lesser 

individual acts. The simple act of load- 

ing a truck involves stepping, reaching, 

grasping, lifting, each a definite, dis- 
tinct activity. 
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Some Fundamentals of Organization 


By THORINGTON B. ROBERTSON, M.B.E. 


PART Il 


The Anatomy of Activity 





oo 


actions of its members. 





Last month’s article in this series discussed the following points: 
1. Every organization is basically a group of two or more 
human beings existing, within the orbit of the group, in 
mutual dependence upon one another. 


2. This mutual dependence arises from the interlinking of 
the activities of the several members of the group due 
to a division of labor and the consequent creation of 
specialization among them. 


Hence, an organization is not a static arrangement of 
people into departments and sections but is rather a 
dynamic mechanism kept in motion by the integrated 


4. The art and science of organizing is therefore founded 
on the arranging and directing of activity. 


ae 








In some ways 
every organization is 


Lichwive like a centipede. 

fem Watch that little cre- 

ature going swiftly 

e over the ground. It 

moves in a sym- 

phony of smooth, 

unbroken motion—or so it seems. 

Watch more carefully, however, and 

it becomes evident that its continuous 

progress is in reality produced by tiny, 

separate steps taken... one... after 

... the... other... by each of its 
many pairs of legs. 


In something of the same fashion a 
dairy organization (or any other, for 
that matter) progresses at a seemingly 
steady rate without interruption. Yet 
the effect is really achieved by per- 
forming millions of separate, minute 
acts. 

What kind of separate acts are 
these? How minute are they? Taking 
one walking step, twisting a valve 


handle one turn, grasping the top of 
a bottle, dropping a letter into a bas- 
ket, are examples. It is out of just 
such simple actions as these that the 
activities of all organizations, great 
and small, are composed. Take a close 
look at a dairy salesman delivering 
house to house; how many hundreds, 
thousands, of step motions are in- 
volved in his activity! Or watch in 
the complex bustle of your own office 
how much of the total activity is ac- 
counted for by nothing more than 
countless finger jabs at keys, adding 
bookkeeping and calculating machine 
keys, typewriter keys, comptometer 
keys. Each of these acts is tiny in the 
extreme. Each consists of but a 
single motion, a single response, a 
single transfer of energy. Each is 
simple. Many are so small and are 
completed so quickly one must look 
sharply to see them performed at all. 


Yet it is out of such acts that all 
activity is composed. Even such an 
industrial monster as a steel mill goes 
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»..a premium wax for dairy cartons 
now available to you 





Now, with its greater strength, new Gulf Dairycoat with 
Polyethylene can improve your cartons ... and you can im- 
prove your sales! 


FEWER LEAKERS—Dairycoat seals cartons tighter ... firms up 
paperboard and restrains bulging. 


BETTER, SMOOTHER COATING ON PRINTED SURFACES— 
Dairycoat goes on smoothly and uniformly, even over large 
printed areas. Colors show up bright and sharp. 
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at LESS FLAKING—Elimination of annoying wax flakes makes 
| on your product more attractive to the housewife, helps boost 
vreat your sales. 
close TOUGHER, HARDER, STRONGER—Even rough handling won't 
ring mar this tight-sealing film. 
ads, 
a Gulf Dairycoat is available in new 55-pound cartons. For 
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it 2 Pittsburgh 30, Penna. 
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Some activities require a higher degree of skill than others. 
Judging dairy products involves simple physical actions but a 
complicated series of sensory mechanisms are also employed. 


forward in all its ponderous works 
entirely through the human _ perform- 
ance of small, simple acts. Because 
this is so, there are a number of facts 


. about these acts, these components of 


activity, which demand _ notice. 

The first is this: they are important. 
It cannot be assumed that because by 
itself each act seems so small that 
taken together all the acts do not 
merit attention. On the contrary, they 
are the first and most important aspect 
of the entire subject of organization. 
Administrators and organizers are be- 
coming increasingly aware of this as a 
result of the attention which has been 
directed during the past fifty years 
toward improving the efficiency of 
group activity. The “time and motion 
studies” and “work analyses” which 
have been carried on with this in mind 
in hundreds of businesses (and which, 
in fact, have led to great savings of 
time and effort) are nothing more than 
the planned analysis and _ re-arrange- 
ment of the minute basic components 
of industrial activity. Thus, for all 
their almost microscopic size, these 
components are not beneath the seri- 
ous attention of busy and capable or- 
ganizers in every sphere of organiza- 
tion in which it is necessary to achieve 
maximum operating efficiency. 

The second fact is this: each little 
act is a definite separate thing. Like 
a building made of bricks, activity is 
the sum of countless small elements, 
each of which can be distinguished 
by itself. Study everything done by a 
warehouseman stacking a pile of cases, 
or by a stenographer typing a letter, 
and it will be discovered that the 
number of separate acts performed is 
surprisingly great. Yet each is a dis- 
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tinguishable thing with a precise be- 
ginning and an exact end. 


The third fact is this: the acts mak- 
ing up any given activity are not all 
alike. This is the consequence of such 
simple axioms as: one can exhale only 
to a certain point, after which one 
must inhale; it is not enough to reach 
for something, to gain it, one also has 


to grasp. 


Some of the most restricted kinds 
of activity, so far as variety of acts is 
concerned are found in the dairy in- 
dustry itself. In nearly every bottling 
plant I have visited, for example, I 
have seen a man or a woman who did 
nothing else but pick out defective 
bottles from among the sparklingly 
clean ones travelling past them on the 
Con- 


stantly they watch the bottles moving 


way to the filling machines. 


by and once in a while extract one 
which is cracked, chipped, or imper- 
fectly cleaned. Here, certainly, is a 
simple occupation. Yet in spite of its 





T. R. ROBERTSON 


Mr. Robertson has one of the 
most stimulating minds it has 
been our pleasure to encounter. 
Until 
working sales manager with Ar- 
den Farms in California. He 


February 15 he was a 


now holds the position of Na- 
tional Manager, Dairy Division 
of the John Charles Company, 
manufacturers of copperware 
premiums to all food industries. 
His articles on “Some Funda- 
mentals of Organization” are a 
fascinating exploration of what 
makes a modern business run. 











A product of the fact that activity consists of a series of smaller 
activities is the development of specialization. Quality control, 
for example, is a higher specialized activity. 


simplicity, the activity of these bottle 
inspectors is made up of several dis- 
tinctly different mental and physical 
acts. Each has to watch, to judge, to 
decide to act, to move arm and hand 
to a position over any offending bottle, 
to grasp it, to lift it away, to release 
it over a disposal bin, and, finally, to 
return hand and arm to a position of 
rest. Both mental and physical acts 
go quickly. The whole activity is 
performed so capably it seems to flow 
without any clearly defined beginning 
or end. Nevertheless, the arm that is 
extended has eventually to return. The 
fingers that grasp have ultimately to 
release. The eyes that follow one 
bottle have inevitably to leave it and 
move back to fasten on another. The 
mind that reaches each decision has 
to start over again to weigh the pros 
and cons in a further judgement. The 
number of different kinds of act in- 
volved in such an extremely narrow 
activity is not large but it is certainly 
more than one. In all activities it is 
more than one, because it is a basic 
characteristic of activity that it is 
made up not only of separate acts but 
of different kinds of acts. 

The fourth fact is this: the com- 
ponents of activity can be separated 
and redistributed. This seems a sim- 
ple enough proposition. Yet, if it were 
not true, the formation of organiza- 
tions would not only be pointless, but 
impossible. The reason is not hard to 
find. People organize to gain the extra 
power and speed which is obtained 
through specialization. To secure spe- 
cialization they assign all the work to 
be done by a group of people in such 
a wav that the number of kinds of 


(Please Turn to Page 78) 
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Low Cost Jug Handles 


store bottles 


retail 


and 










PATENT 
PENDING 


With Stainless 
Steel Clips 


EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. » 
NO TOOLS NEEDED. : 


} FOR ALL HALF-GALLON AND GALLON SIZE juGs ¢ 
| . ATTRACTIVE » STURDY + CONVENIENT 
Waxy Outstanding 


CUP HALVES MADE OF Statuless Steal. 
LONG LIFE. NO RUSTING 
HANDLE IN BRIGHT ZINC FINISH 

W HOLDS SECURELY - CANNOT BE PULLED OFF 

JUGS WITH * Thagty Wandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 











PACKED IN CARTONS 
CONTAINING 1000 HANDLES. 


WHEN ORDERING SPECIFY 


MODEL, SIZE & FINISH OF JUG. 
W AVAILABLE FOR EVERY STYLE & FINISH 


OF GALLON & HALF-GALLON BOTTLES 


*LOW COST! 
Haynes 


THE HAYNES MANUFACTURING CO 
709 Woodland Ave.- Cleveland 15, Ohio 
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HAYNES BOTTLE LUG 


THE MATNES BOTTLE LUG 
vos —_ HANDLE PREVENTS 
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with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








Bottled milk becomes “so easy 


and safe to carry” 


















































Model Sue No. Packed | Shipping Wt 
to Carton | Per Carton 
4s 4 Sq. Quart Bottles 10 7 Ibs 
65s 6 Sq. Quart Bottles 6 6 Ibs 
LIGHT WEIGHT @s 8 Sq. Quort Bottles 6 7% \bs 
STURDY 
ALL WELDED 4R 4 Rd. Quort Bottles 10 8 Ibs 
CONVENIENT 
HANDY 2-Y_. SR|2 Sq. or Rd. Yy Gol. Bottles 10 7 Ibs 
EASY TO CARRY 
4-Y_ SR14 ' ' 
RUST PROOF Pe) Sq. or Rd. ¥, Gol. Bottles 6 7%, tbs 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 2-%. OO} 2 Oblong ¥ Gal. Bottles 10 7 Ibs 
ATTRACTIVE 
4 Oblong % Gal. Bottles 7%, Ibs. 


THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVENUE CLEVELAND, OHIO 





MOLDED TO 
PRECISION STANDARDS 


QR 


“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


DURABLE 
GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Aduantages 


Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 

Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


709 Woodland Avenue Cleveland 15, Ohio 


April, 1957 











U.S.P. LIQUID PETROLATUM SPRAY 


OS.P. UNITED STATES PHARMACEUTICAL STANBARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should be used to lubricate: 
Ath VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 





POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for All OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
i THE MILK ORDINANCE AND CODE RECOMMENDED 
rt BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 





lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


THE WAYNES-SPRAY THIN FILM LUBRI 


CANT HAS HUNDREDS OF APPLICATIONS 709 Woodland Avenue - Cleveland 15, Ohio 
IN HOME & INDUSTRY 
ANS PER CARTON ROLL-EASY DOLLIES + ROLL-EASY CASTERS » TABLE CARTS + CAM CARTS + CARRY-BASKETS 





Z PACKED 6-12 © 


SHIPPING WEIGHT R ? 


SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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Milk profits 
take two 


with the NORRIS 
3-Drink Vender 


new for 1957 





— 


Slickest little coin drop we've seen 


No dials, 
no buttons, 







no levers! 
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The selling-est front on any vender 


Natural color 
dairyland scene 
lights up! 


HE first step...an extremely handsome vender 
pi that stops customers, starts sales. The 
cool-looking, colorful dairyland scene lights up. 
Your products are displayed in the window. Over- 
all effect is one of striking elegance making this 
machine welcome in all of your locations. 

The second step . . . a coin drop of utmost 
simplicity. Gone are the dials, levers and buttons. 
Instead, a separate coin channel selects each of 
your choice of three drinks. It’s easy to operate. 


Smooth and quiet, too. 


The Norris Vender has become known for its 


NORRIS DISPENSERS, INC. 


DEPT. AMR-47 
2720 LYNDALE AVE. S. 
MINNEAPOLIS 8, MINN. 


Dear Sirs: 





rugged construction that rarely needs service. Now, 
with these two new advancements built in, the 
new Norris 3-Drink Vender for 1957 is the ma- 
chine you want. The machine that will make 
more money for you with milk. 

Get complete information on the new Norris 
3-Drink for 1957. We have prepared a full-o-facts 
folder you should see. Write for it. 


NORRIS 3-DRINK VENDER 


: from the greatest name in milk dispensers 
N orris Dispensers, Inc. 
et 


2 Dept. AMR-47, 2720 Lyndale Ave. S., Minneapolis 8, Minn 


We want our milk profits to take two giant steps. Send us your folder 
on the new Norris 3-Drink Vender for 1957. 


Name 
Firm 
Address 


City__ os 


April, 1957 


Zone State 


77 








=~ 


+t & Hee 





Through the ages men have constantly 
sought to reduce the demands on their 
own physical energy in the consumption 
of activities in which they are engaged. 
Here the operator's physical activity has 
been reduced to pressing a finger on a 
button. The act, however, sets in motion 
a complex series of machines and instru- 
ments which in their turn perform a mul- 
titude of simple separate acts that, in 
their absence, men would have to 
perform. 

action each person does is reduced, 
while the amount of each kind is in- 
creased. If activity were not com- 
posed of separate acts, the members 
of an organization would have to at- 
tempt to divide up a continuous flow 
of action without changing its char- 
acter. One could as easily disjoint a 
waterfall. On the other hand, if these 
little acts were not dissimilar, the 
members of the group would merely 
exchange identical actions with each 
other. 

The possibility of several human 
beings forming an organization by 
dividing the labor among specialists— 
and the point of doing so—depends 
absolutely upon the fact that activity 
is made up of components which are 
definite in character, different in kind, 
and capable of being separated and 
redistributed. 

The way this fact works in actual 
practice is something like this. A 
farmer has a fifty-acre field of pota- 
toes to harvest and he hires twenty- 
five men to do the work. One way 
of sharing the labor would be for the 
farmer to divide the field into twenty- 
five two-acre plots and assign one man 
to each plot. Each hired hand would 
then do his own digging (with or with- 
out a power digger), pick up, sort and 
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sack his own potatoes, carry his own 
sacks to the truck or wagon, weigh 
them and load them. He would drive 
the vehicle, unload it and pile the 
sacks in the warehouse. The program 
of each man would be the same and 
would form a logical, continuous chain 
of activity. Certainly the work could 
be done this way. 

Very little imagination is required 
to visualize just what such an arrange- 
ment would actually be like, how- 
ever—men losing time and wasting 
effort going from one operation to 
another—twenty-five different methods 
of work being invented and most of 
them inefficient—everything, in fact, 
being simple as a handful of pebbles 
in principle but confusing and com- 
plicated in practice. 

Suppose, however. the farmer forms 
the men into an organized work-party 
by arranging and assigning activity so 
that the job done by each man is re- 
stricted to but one kind of task. Then, 
while the relationships which would 
link one man with every other would 
seem as involved as a “cat’s cradle,” 
the actual confusion, discord and 
waste of time and effort would be 
reduced to a minimum. While hired 
hands do not ordinarily think of them- 
selves as “specialists,” they would in 
fact become so under such a system 
of organized effort. Thus the twenty- 
five men might, perhaps, be assigned 
to specialist tasks as follows: one to 
operate the digging machine, sixteen 
to pick up, sort and sack the potatoes, 
one to weigh the filled sacks, two to 
load them onto the truck or wagon, 
one to operate the vehicle to and from 
the storage shed, two to unload, and, 
finally, two to stack and store. Under 
such a plan of work, no one gets in 
anyone’s way, the project goes for- 
ward very much faster and the equip- 
ment and facilities can be used with 
greatest effectiveness. 

From one end of the earth to an- 
other, wherever men band together to 
pursue their objectives, this basically 
simple, infinitely varied process of re- 
assigning activity goes on. It is the 
fundamental principle underlying or- 
ganization itself. And it rests squarely 
on the fact that activity can be both 
broken down and separated. 

Although this is true, it is also true 
that the minute individual acts which 
compose activity are not performed 
each one apart and by itself. Rather 
they are acted out in little groups; 


in “series,” “sets,” or “chains.” Ip 
hardly any instance does a single act 
achieve anything of value. Of course. 
people do perform single, pointless 
acts. Man is by nature a twitching 
animal. He turns, he jerks, his mind 
leaps wildly, he often reacts when 
there is no purposeful reason. Conse- 
quently, not every one of a person’s 
actions are part of a related chain, 

Whenever a man strives to achieve 
any desired result, however, it is nec- 
essary for him to carry out a series 
of little acts. 

This is easily demonstrated: just 
open one hand so that the fingers are 
outstretched and the palm down, 
nothing more. What have you accom- 
plished? You have certainly performed 
an act, a single, unconnected act. Be- 
cause you did nothing related to it 
before, however, and nothing after, 
you accomplished nothing. By itself 
the act is pointless. Yet, in a series of 
acts it may be very important. You 
will need to open your hand in this 
way when you come to turn this page, 
for example. Then, however, it will 
be but part of a short chain of acts, 
all of which must be done before the 
page is turned. 

A series of acts directed toward the 
achieving of a specific result is an 
“operation.” In this definition the im- 
portant words are “directed” and 
“result.” It is the directing of several 
acts toward the gaining of some end 
that distinguishes an operation from 
a mere collection of random acts. If 
a man can perform one pointless act, 
he can, of course, perform a number 
of them one after the other. In an 
operation, however, the particular acts 
performed, and the order in which 
they follow one another are deter- 
mined by an intention to produce some 
definite result. 

In doing any operation, from stir- 
ring a vat of cottage cheese to check- 
ing the credit of a new account, a 
person selects the precise physical and 
mental actions he will perform accord- 
ing to the end result he desires to 
achieve. He arranges the doing of 
one action before or after another de- 
liberately and according to a planned 
sequence (rather than helter-skelter), 
again according to the result he wants 
to achieve. Thus it can be said that he 
directs his actions according to his 
intention. Uncertainty being as ever- 
present as it is, it does not follow, of 


(Please Turn to Page 115) 
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Remus Cooperative Creamery 
Joins Mid-West Producers 


PPROVAL FOR membership of 
A Remus Cooperative Creamery, 

Michigan’s largest butter plant, 
was announced at the annual meeting 
of Mid-West Producers’ Creameries, 
Inc., held at South Bend on February 
21 and 22. At the same time the or- 
ganization’s Board of Directors, in 
an action that gave dramatic sub- 
stance to the growth of Mid-West, in- 
creased capitalization from $500,000 
to $1,000,000. 

In a series of resolutions that re- 
flected current industry problems Mid- 
West stockholders urged Congress to 
set up a continuing school-milk pro- 
gram. Other resolutions endorsed sup- 
port by members of the American 
Dairy Association’s national sales pro- 
gram; elimination of the word “imita- 


tion” in labelling certain food products 


in interstate commerce; urged the de- 
velopment of a self-help program for 
milk producers, but, at the same time, 
continued government support con- 
sistent with national economic levels; 
disposal of surplus dairy products with 
special provisions for the school lunch 
program and the needs of the armed 
forces. The resolutions concluded with 
a recommendation that butter grading 
under 90 be labelled as “under grade.” 


The organization opposed govern- 
ment withholding tax on patronage 
refunds; increase in railroad freight 
rates and asked discontinuance of the 
three percent wartime federal tax; 
opposed a proposed new government 
method for determining grade of milk 
powder. 


Fred H. Suhre, Columbus, Indiana, 
was reelected president by the new 


board of directors; Fred Walker, Car. 
son City, Michigan, vice-president, and 
Leslie C. Mapp, Dayton, Ohio, secre- 
tary-treasurer. E. J. Ryger again was 
named assistant secretary and genera] 
manager. 


In his report to stockholders and 
directors, Mr. Ryger reported a six. 
percent increase in total revenue, a 
15-percent increase in accumulated 
refunds; a current assets position of 
$3.93 for each $1.00 of liabilities; 
an increase of over five percent in 
value of products marketed for mem- 
bers and lauded the individual plants 
for increasingly fine work in quality 
improvement. 


A highlight of the annual banquet 
was appearance of Miss Shari Lewis, 
comely 20-year-old University of Ne- 
braska co-ed, whose charm and grace 
impressed the 450 assembled mem- 
bers and guests, as she related events 
during her career as American Dairy 
Princess for 1957. “It is impossible 
to imagine how vast the dairy indus- 
try is in America, until one has the 
opportunity that has been mine,” she 
related. 
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2 TYPES: Suspended 
type (left) for ceiling 
mount or floor type 
(above) sectionaliz- 








NEW PROFITS 
FOR YOU... 


IN THE 
SCHOOL 
MILK 
PROGRAMS 





ed for easy instal- 
lation. 


Modern service-tested cooling units for 
milk, mix and butter coolers... 


“‘M”’ series King Koolers operate at slow speed to maintain 
temperatures 25° to 45° F. with ammonia or freon refriger- 
ants. Centrifugal blower type fans. Air is pulled—not pus ed 
—through coil, saving on power and refrigeration load. 
Simple defrosting. With automatic temperature control, 
system defrosts during off cycle when temperatures are above 
freezing. Water defrosting sprays optional. A compact pack- 
age unit, easily, quickly installed. Built for long service 
available in 3000 to 18,000 CFM sizes. 


There's a King Product Kooler to fit your needs... 
Write for your bulletin NOW ! 


Eee 


914N. CEDAR ST. OWATONNA, MINNESOTA 


MERS COOLING 











(0) Ae ia 4244 VENTILATING AND HEATING SYSTEMS 
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witt LA CROSSE MILK COOLERS 


Be the first to offer the plus service of a 
La Crosse Milk Cooler to schools in their 
milk programs. Add to your profits by 
featuring this dry storage, electric complete 
Cooler with grey hammerloid enamel or Stain- 
less Steel finish. Available 4’ and 6’ lengths 
. capacity % Pt. Sq. 315 and 504. 


LA CROSSE 


COOLER COMPANY 
3001 LOSEY BLVD. LA CROSSE, WIS. 


EXPORT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 
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Typical installation of Wyandotte’s engineered ball-spray system. 


Storage-tank spray cleaning that really works 


Read how Dr. Nick Fabricius uses Wyandotte CLE-CHLOR* 
and engineered ball-spray equipment to get a better 


cleaning job, with less labor. 


“We have used the Wyandotte ball- 
spray system of cleaning our storage 
tanks for several months,” states 
Dr. Nick Fabricius, general man- 
ager of Valley 
Co-op, Ladysmith, Wisconsin. 
“We are very happy about this 
new system of tank cleaning. It 
reduces labor, eliminates a danger- 


Flambeau Farms 


ous job for the employee, and does 
a better job of washing with de- 
creased use of cleaning material. 
“It is now very evident that we 
are eliminating both water and 
milkstone. We are even eliminating 
evidence of a caustic burn in one 
of our tanks. We are convinced 
that we are doing a better job both 
hacteriologically and chemically, at 
reduced cost.” 
The Wyandotte ball-spray de- 
vice, with no moving parts, is 
simple — but effective, because it is 


April, 1957 





Dr. Nick Fabricius 


properly engineered. Along with 
Cie-CHor, it 
method 
hand-scrubbing. And, since workers 


makes possible a 
of cleaning superior to 
do not enter the tanks, slipping 
accidents and contamination from 
footwear are climinated. 





With sudsless Wyandotte Cie 
CuLor you get effective milkstone 
control, and film-free surfaces — 
with the 


rubbed brightness — even in hard 


appearance of hand- 
water. This chlorinated cleaner de- 
odorizes as it cleans, yet is com- 
pletely safe for glass and stainless- 
steel dairy equipment. 

Why not talk to a Wyandotte 
sales-service representative about 
the ball-spray system, and CtLe- 
Cuior, today. Wyandotte Chemi- 
cals Corporation, Wyandotte, 
Michigan. Also Los Nietos, Cali 
fornia. Offices in principal cities. 


*REG. U.S. PAT OFF 


yandotte 
CHEMICALS 


J.B. FORD DIVISION 


SPECIALISTS IN 
DAIRY CLEANING PRODUCTS 
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By R. F. HOLLAND and J. C. WHITE 


Teen-Agers and Dairy Products— 


Machine - Made 


Teenagers Milk Consumption 


QUESTION—What are the signi- 
ficant changes in the milk drinking 
habits of teenagers as they grow 
older? 

K. S. 


ANSWER — There is a significant 
difference in the amount of milk con- 
sumed by boys and by girls and also 
differences due to age groups. In 
general, boys drink more milk than do 
girls and this difference amounts to 
about a half a glass of milk a day. If 
we take only the milk consumption of 
boys as provided by the Youth Re- 
search Institute, the average con- 
sumption at 12 years of age is 2% 
glasses. At 15 years of age the con- 
sumption has dropped to 2% glasses 
and at 18 years of age it is only slight- 


ly more than two glasses of milk per 
day. While the figures in previous 
years are not very reliable, it seems 
that the age at which boys and girls 
cease to drink large quantities of milk 
is being pushed more toward adult- 
hood. 


The acceptance of fluid milk as a 
beverage by teenagers is influenced by 
the changing attitudes which teen- 
agers are undergoing as they experi- 
ment with new foods and new 
beverages. The feeling that milk may 
be fattening is still prevalent with 
about 35 percent of the girls between 
14 and 18 years of age. According to 
the Youth Research Institute the 
choice between soft drinks and milk 
as a beverage is about equal at 15 
years of age. At the younger stages 
milk is preferred. Other beverages 


Milk Shake 


Mix 


have taken the lead with the older 
youth. 

We are beginning to lose our milk 
drinking public at ages 11 through 13 
and it seems that advertising and ap- 
peals for increased and sustaining milk 
consumption should be directed at this 
level. 

Teenagers do not stop drinking milk 
but they do gradually apply brakes to 
Ninety- 
four percent of the teenagers consume 
milk and 88 percent of the 17 to 18 
year olds still like the product but 
drink it only in competition with other 
beverages. Milk literature directed at 
teenagers should stress the fact that 
milk is also an adult drink and that 
it can be consumed flavored with 
other materials so that it will not have 
the strong childhood connection. 


the amount they consume. 








EY Model No. 
a Ee sm 40ss 
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SPECIAL MILK COOLER 


Specially designed for easy self service for 
even the smallest school children. Stainless qt. cartons, 495 1/2 pt. bottles or 6 - 5 gol. 
steel or baked enamel finishes with casters 









and lock. Holds 672 '/2 pt. cartons, 560 "5 


cans. Write for literature and prices—FREE. 


The PUNXSUTAWNEY COMPANY 


HZ) THIRD STREET PUNXSUTAWNEY, PA. 
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Cream, Butter 


Here are 3 more easy, creamy 
Strawberry desserts made with 


§ LUSCIOUS WHIPPED CREAM 
2. SMOOTH SOUR CREAM 
3. CREAMY COTTAGE CHEESE 




















You= can feel like this... 
when you refresh with Milk 
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Disneyland. Two commercials on “‘Refresh with Milk,” 
two featuring Milk-Cream and Berries. Two on Buttered 
Asparagus and one on “June is Dairy Month.” And 
each commercial reaches over 42 million. Note: Make 
sure your plans are set for June Dairy Month! 








Selling more dairy foods to more Americans 


AMERICAN DAIRY ASSOCIATION * Chicago 


April, 1957 





AMERICAN DAIRY ASSOCIATION 





Big month for... 


Cottage Cheese 


and Milk 


1. Look. Three delicious new straw- 
berry desserts in this 2 page, 4-color 
spread. These new recipes for Cot- 
tage Cheese and Cream will reach 21 
million persons in Look magazine, 
May 28. Housewives are always in- 


terested in new recipes calling for 
healthful dairy foods. 


2. Life. ““Refresh with Milk” cam- 
paign keeps building up momentum. 
Over 28 million readers will see this 
big 2 page spread in May 13, Life. 


3. Better Homes & Gardens. ‘‘Al- 
mond Butter,” a new butter idea 
that is going into more than 4 mil- 
lion homes. You'll see this 4% page 
ad in the May issue selling the good 
flavor of real butter! 





NEW 
Butter Idea 


y Asparagus 
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You never outgrow 
your need for foods 
made from milk 


© 1957 AMERICAN DAIRY ASSOCIATION 
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QUESTION—Have you a formula 
available for a milk shake mix? 
Please send same at your earliest 
convenience. 


M. J. B., New York 


ANSWER-It is general practice to 
make mixes for machine-made milk 
shakes by blending homogenized milk 
with ice cream mix. One formula that 
we have used is as follows: 


Blend equal volumes of homoge- 
nized milk with an 11 percent fat ice 


cream mix, made up as_ below: 





Ingredient 

Ingredient Pounds 
Milk ) 
Cream) 

13.7% fat 80.1 

Non fat milk solids 4.0 

Sugar 15.0 

Dry egg yolk & 

Stabilizer 4 

100.0 


This tends to produce a slightly icy 
product which is preferred in many 
parts of the country. The fat content 
of this 
changing the 


mixture can be varied by 
amounts of homoge- 


nized milk and ice cream used. 


If you would like to make the thick 


type milk shake that is more popu- 
lar on the West Coast, a 30-gallon 
mix may be formulated as follows: 


Lbs. 

40% Cream 33 

Dried skim milk 15 

Skim milk 195 

Sucrose W 

Corn sugar a 
“Thicshake” stabilizer or equivalent 7.5 
Mix the stabilizer with the sugar 


and add it to the mix at about 110° F. 
Pasteurize it at 160 °F. 
tions of this formula are possible to 
give you any fat content that you 
desire. 


Many varia- 


As you are probably aware, 
machine-made milk shakes have only 
recently been legalized in New York 
State. A committee of the State Leg- 
islature, which is interested in improv- 
ing laws in order to expand outlets 
for dairy products produced and man- 
ufactured in the State, recognized the 
potential possibilities of mechanizing 
milk shake making. This committee 
suggested testing consumer reaction to 
such milk shakes during Cornell Farm 
and Home Week in March, 1955. A 
total of 350 people participated in the 
experiment. After trying the machine- 
made product 3/5 reported that they 
liked it better than the shakes that 


they bought at home; about 1/4 of the 
customers said there was no differ- 
ence; and only one out of 10 people 
believed that the machine-made prod- 
uct was poorer. 


Four evaluations of the machine- 
made milk shake were requested from 
each person sampling the product, 
They were asked their likes or dis 
likes of the product from the stand- 
point of sweetness, thickness, richness, 
and coldness. Opinion was _ over- 
whelmingly favorable on all four 
counts. Over 3/4 liked the richness of 
the machine-made milk shake. 
tion to the 


Reac- 
other factors was even 
more favorable, ranging from 86 to 
90 percent. The slightly icy product 
that was tasted was liked by 9 out of 


10 persons cooperating in the survey, 


Good consumer reaction to machine- 
made milk shakes will lead to installa- 
tion of modern equipment in many 
soda lunch counters, fac- 
tory cafeterias, and other places that 
demand fast service and have a sub- 
stantial volume of 


fountains, 


Recent 
installations of direct-draw milk shake 
machines have been made in the food 
concessions New York 


business. 


along the 
Thruway. 
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LT A Complete Line of Approved Can Fillers 


Fort Wayne Air Operated Can Filler 


Quick, Accurate Filling for All Size Cans 


The Hydro Can Filler 


Water Operated — For 5 Gallon and Smaller Cans 


The Barrett Can Filler 


For Filling All Dairy Products 


Consult Your Jobber 
or Write to 


Fort Wayne Dairy Equipment Co. 


Box 269 


FORT WAYNE, INDIANA 
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He’s Harold J. Bassett, Ph.D., 
Technical Director of the Dairy 
and Special Products Division, 
at the DREW plant in Boonton, 
tulle. New Jersey. It’s Dr. Bassett’s 
Neo job at the DREW plant to act 


far. His advice means better products as “Answer Man” and sounding 


s that board for all your manufactur- 


chine- 


ing epSCING ‘ le: ; 
5 ioe ing, processing and cleaning, 


s 
tecent ».. more business problems . . . give you helpful, 


shake money-saving, sales-building ad- 
> f 4 bad oe / ice ‘ 7 ies 
nie re higher profits for You ! vice. Advice that m« ve better 
York products . . . more business ... 


greater profits. 


These manufacturers know the value 


e A dairyman wanted to know why fortified 
milk always contained 400 U. S. P. units of 1: ‘ an vy SXKS . 

Vitamin D per quart. It was explained that As a major producer of edible oils, E. F. DREW & Co. must have a 
the daily requirement for Vitamin D is 400 
U. 8S. P. Maximum health benefits are assured 


<%34 These are only 2 factual cases, but there are many more. 


large, specially-trained research staff on hand at all times to keep 


when milk contains Drew Vitamin D either abreast of the thousands of changes taking place daily in the Dairy 
ina milk or oil carrier. Our Vitamin A & D and Chemical Industries. Because E. F. DREW & Co. manufactures 
further protects and enhances your health at a? : : ling 
all ages the basic ingredients and sources, rather than merely compounding 


them, this staff of researchers, headed by Dr. Bassett can control and 
strive toward better quality and greater economy. 


Here’s another: 


eA milk plant faced a very tough cleaning e . 7 

job in a hard water area. Equipment collected Advice Free — No Obligation 
grease and water spots and milkstone. Lubrica 
tion was poor on bottle conveyors. Drew All 
Purpose Cleaner No. 7 cleaned the equipment a 
thoroughly: ZIP-O took care of the milkstone technical problems at the expert. The help and advice is free and 
ind the poor lubrication was easily eliminated 
vy Drew Lube Liquid. Just wait until he tries : 
No. 101 additive in his bottle washer caustic his experienced staff of researchers at any time. 
solution. He is due for a pleasant surprise. 


Here’s your opportunity to “fire” your manufacturing questions and 


there’s no obligation, of course. Feel free to call on Dr. Bassett and 


Another Public Service “First” from 
£. GZ), DREW zc Ca., Iauc. soonton, N. J. 


Serving Industry for 50 Years with Research, Progress & Products for Better Living 
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By V. H. NIELSEN 


QUESTION—Some time ago we 
installed flash pasteurization equip- 
ment in our plant to replace the 
coil pasteurizers we had been 
using for many years. Since then 
we have noticed that our fat losses 
in the buttermilk have been higher 
than they ought to be. Our churn- 
ing technique is the same as be- 
fore. The fat percentage of the 
cream varies between 38 and 41 
percent. The churns are normally 





Keeping Fat Loss Low in 
HTST Buttermilk Production 


~~ at] Gwuass © — 








filled a little less than half full 
and the churning temperature is 
adjusted to result in a churning 
time of 40-50 minutes. Have you 
any suggestion for correcting this 
situation? 


ANSWER-The flow diagram on 
Page 88 summarizes the essential fea- 
tures of your new installation. The 
raw whole milk is preheated to 85- 
90°F. and pumped into three air-tight 
separators by one centrifugal pump 
(3450 RPM). Before reaching the 
separators the milk passes through 
three pressure filters in parallel, one 
before each separator. The pressure 
in the milk line between filters and 
separators is 48 pounds per square 
inch. 

After leaving the separators the 
cream is delivered to a small surge 
tank where it is mixed with some of 





Plant Clinie \ 





the hot cream being recirculated from 
the pasteurizer. The temperature of 
the mixture of raw and _ pasteurized 
cream in the surge tank varies be- 
tween 150 and 155°F. The cream is 
drawn through a closed tank under 
15 inches of vacuum and is pumped 
through a tubular heater by a vari- 
able speed, positive displacement 
pump. The pasteurization tempera- 
ture is 200°F. A flow diversion valve 
in the line below the _pasteurizer 
causes a portion of the hot cream to 
be returned to the surge tank where 
it is mixed with the incoming raw 
cream. The remainder is cooled to 
42°F. over a direct expansion surface 
cooler and pumped by a variable 
speed, positive displacement pump to 
the storage tanks. 


On one day we measured the fat 
contents of the buttermilk from four 
churnings. The method used was the 
n-butyl alcohol modification of the 
Babcock test. The results are 
in Table 1, and the percent of the 
total fat lost is calculated on basis of 
40 percent fat in the cream. These 
fat losses are in excess of normal and 
reasonable values to the extent of 
0.6-0.7 percent. Normal fat losses 
from flash pasteurized cream of this 
richness could be held to a maximum 
of 1.2 percent of the total fat. 


given 


Table 1 
FAT LOSS IN BUTTERMILK FROM FOUR 
CHURNINGS 
Churning Percent fat in Percent of total 
No. buttermilk fat lost 
1 1.41 1.92 
2 1.28 1.75 
3 1.40 1.92 
4 1.34 1.82 


We made the assumption that ‘his 
additional fat loss might be caused 
by an increase in the number of small 
fat globules in the cream and that 
some subdivision of the fat globules 
took place somewhere in the system 
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Westfalia... 
the center of your 
dairy picture 










Write Us For the Name of Your Nearest Westfalia Dealer 
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75 West Forest Avenue, Englewood, New Jersey 
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WHOLE MILK 
SURGE TANK 


CENTRIFUGAL PUMP 
(3450 RPM) 
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between preheating the raw milk and 
storing the pasteurized cream. 


into three groups namely, those with 
diameters less than five microns, be- 
On two successive days samples of tween five and 10 microns, and larger 
milk and cream were taken from dif- 
ferent parts of the system. These 
were diluted with 40 percent glycerine 
and examined microscopically after 


the method of Farrall et al’ except , . 
‘ fii: Farrall, A. W., ef al. J. Dairy Sci. 24:539. 
that the fat globules were divided 1941 


than 10 microns, respectively. The 
results presented in Table 2 are the 
averages of five randomly-chosen fields 
for each sample each day. 








Table 2 
EFFECT OF PUMPING AND PASTEURIZATION ON FAT GLOBULE SIZE IN 
MILK AND CREAM 





— Percent of fat globules in various — 








Sample Description of sample size groups 

No. (Average of 5 fields) 
Less than 5 5-10 Larger than 10 

la Whole milk into surge tank (9-22) 36 32 32 
1b Whole milk into surge tank (9-23) 32 54 14 
2a Whole milk after pump (9-22) 54 28 18 
2b Whole milk after pump (9-23) 56 31 13 
3 Cream leaving separator (9-22) 28 24 48 
4 Cream from surge tank (9-22) 46 29 25 
5 Cream from bottom of cooler (9-22) 43 32 25 
6 Cream into holding tank (9-22) 45 36 19 

88 


The findings suggest two possible 
causes of fat globule subdivision jp 
the process. One is the centrifugal 
pump which moves the whole milk 
through the separators. The propor- 
tion of small fat globules in the milk 
below the pump increased by approx- 
imately 20 percent on both days. The 
other is the recirculation of pasteur- 
ized cream back to the raw cream 
surge tank. The mixture of raw and 
pasteurized cream in the surge tank 
showed a much higher proportion of 
small fat globules than the raw cream 
leaving the separator. This recircula- 
tion may cause some fat globules to 
make a number of passes through the 
heater while some may go through it 
only once or a few times. It is reason- 
able to assume that this excessive 
treatment of a portion of the cream 
may result in subdivision of some fat 
globules which again is reflected in 
high churning losses. 


Following these clues the following 
approaches to a_ solution may be 
suggested: 

1. Send the cream through the pas- 
teurizer at such a rate that there 
will be no recirculation of the 
pasteurized cream. This presum- 
ably may interfere with the 
vacuum treatment which would 
be less effective at 90°F. than 
at 150°F.A preheater in front 
of the vacuum tank could solve 
this shortcoming. 


to 


Replace the fast, centrifugal 
whole milk pump in front of the 
separators with a variable speed, 
positive displacement pump (or 
one for each separator) that will 
handle the milk more gently and 
cause less shearing of the fat 
globules. 

3. Operate with a slightly thinner 
cream (35-38 percent fat). This 
should minimize the splitting of 
fat globules from violent pump- 
ing, excessive recirculation, etc. 


Some of these proposals may in- 
volve added investment in equipment 
and some added expense. You should, 
however, weigh these against the fact 
that the current fat losses are higher 
by about 0.6 percent of the total fat 
than they could be under better con- 
trolled conditions. On basis of 2.5 
million pounds of fat at 60c per pound 
this excess loss is (2,500,000) (0.60) = 
$15,000 annually. The correction of 
such a fault would warrant a consider- 
able effort on your part. 
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MR. PRESIDENT: 
What made the Reitenbacks retail customers? 


Chances are, they don’t even know. Could be an all but been eliminated with Dairypak’s new Dairy 


extra point in butterfat. Maybe a friendly driver- Executive Guide. 
salesman or good by-products. Possibly your dairy’s If you are now holding off a change-over, it will 
pay dividends to intelligently discuss the pros and 
cons with Dairypak. For more information, write: 
5250 Brookpark Road, Cleveland 29, Ohio. 


reputation. Whatever the reason, probably no one 
factor gets all the credit. 
But how to add more of these retail customers? 
Paper cartons not only afford savings in delivery 
costs but open a brand-new market through sales 


training, new customer promotions and customer OUR BUSINESS !S TO SELL YOUR MILK 


. -_- 
convenience. Best of all, the headaches and time- © 


consuming planning in consolidating to paper have dil } i a 
INCORPORATED 
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Union Rules Hamper Progress, 


Editor Charges 


RTIFICIAL restrictions imposed 
A by labor unions, says A. N. 

Wecksler, Washington editor 
of Mill & Factory, are slowing down 
and increasing the cost of defense 
projects, costing plant and home 
builders millions of dollars, increasing 
the cost of manufactured products, re- 
stricting the acceptance and use of 
products, curbing our free economic 
system and slowing down our annual 
increase in productivity. 

The milk industry is affected. In an 
article in the January Mill & Factory, 
Mr. Wecksler says that spokesmen for 
a Binghamton, New York, milk com- 
pany say that the drivers’ union con- 
tract restricts a routeman to delivery 
of 250 quarts a day which the dealer 
claims is less than half a day’s work. 
In Los Angeles, Mr. Wecksler reports 
that Safeway Stores says that Teamster 
locals insist that ice cream be deliv- 
ered of trucks different from those 
carrying frozen food items — because 


two Teamster locals have “product 
jurisdiction.” 

The Binghamton situation may be 
an extreme example, not representa- 
tive of the industry as a whole. Dairy 
labor has insisted upon, and dairy in- 
dustry has acquiesced to, less extreme, 
but nevertheless restrictive, clauses in 
collective bargaining agreements. 


While legitimate union demands 
protect the interests of the mem- 
ber-worker, some are so extreme as 
to act against him in the long run. 
Unreasonably heavy responsibilities, 
regardless of source, can cause the 
strongest of businesses to falter and 
fail. A direct result of business failure 
is unemployment. 


The foregoing are examples of two 
major sources of difficulty —“feather- 
bedding” or “make-work” clauses in 
union contracts and jurisdictional dis- 
putes. In these the company is caught 


on the anvil with the hammer coming 
down. 


Regardless of cause, the results in 
recent years have been the same: 
higher prices to consumers. Reports 
are that they are becoming restive, no 
longer the docile recipients of sad, 
increased price tidings. 


In the milk business they are show- 
ing their restiveness by switching from 
home service to supermarkets and 
from one-quart sizes to half-gallons 
and the gallon jug. 


In the “Big Fuss Over Gallon Jugs,” 
(March Farm Journal), Bill Hardy and 
Ray Dankenbring quote a customer, 
“How come milk costs me 23 cents 
a quart delivered at my door when 
I can get the same pasteurized milk 
for 15 cents when I drive out to 
the farm and pick it up. Can it cost 
eight cents a quart to put it on my 
doorstep?” 


The customer may not be conscious 
of the part played by labor in deter- 
mining the price she will pay for milk. 
What she does know is that she’s 
going to try to get it for the lowest 
price possible, regardless of what it 












“King Zeero” Model 2 E-612W installed outside of 
Jones Dairy, Buffalo, N. Y. 
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Water 


gation. 


Header 
Make Ice FASTER with 


* Built-In Recirculation of Refrigerant 
*Short Hot Gas Travel 


The “KING ZEERO” ICE BUILDER gives you -- 


¥ More Economical Refrigeration 
VY Greater Quantities of Recirculated 32°-34° Ice 


Over 200 models, 
pacities 500 to 36,000 lbs. 
department will recommend the size and type 
best adapted for your plant - without obli- 






3 ~ 


ype Coils 





Y Lower Initial Cost 
Less Operating and Maintenance Expense 
Lower Power Demand Charge 

¥ Both Flash and Holdover Cooling 
Patented Non-Mechanical 


Built-in Agitation 


vertical and cabinet, ca- 


Our engineering 


Write for catalog listing hundreds 
of successful installations. 


THE KING ZEERO COMPANY 





4300-14 W. MONTROSE AVE., CHICAGO 41, ILL. 
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How aluminum helped sell all these products 


MORE IMPORTANT...HOW AlumaSEAL HOODS 
CAN HELP YOU SELL MORE MILK 


It pays to study the buying habits of your customers— 
habits that often give you clues to ways to increase 
your own sales. 

For example, you find more and more perishables 
protected by aluminum in the typical home. House- 
wives have learned that aluminum lasts for the life of 
the product it protects, keeping it fresh and flavorful. 

They know aluminum won’t tear, soil, or fray. 

What’s more perishable than milk? How many new 
customers could you win with the lure of AlumaSEAL 
Hoods? How many of your present customers would 
appreciate the extra protection you could give their 
milk with AlumaSEAL? 

If the idea appeals to you, it’s a simple matter for 
us to adapt your present cap design to AlumaSEAL 

. or develop a completely new design from your 
choice of 12 brilliant colors. Either way it costs you 
nothing extra. 

Talk to your dairy supply jobber for more informa- 
tion. Or write us direct at Oneida, N. Y. 


SMITH-LEE COQO., 


SPECIALISTS IN DAIRY 


April, 1957 


INC., 


PACKAGING 


ONEIDA, N. Y. 


Notice the exclusive hinge 
on these AlumaSEAL hoods made 
for 48 to 56mm bottles. Snaps open, 
snaps shut on a hinge. And it really 
snaps shut so your milk stays fresh 
to the last drop. 


New AlumaSEAL hood for 
38mm bottles. You can add the 
lure of AlumaSEAL to this popular 
new-size bottle, too. Special heat- 
treating helps AlumaSEAL hold its 
snap-off, snap-on ability. 
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USDA Study Shows 


Housewife Spends 16.6 Percent 
of Food Budget on Dairy Products 


AIRY PRODUCTS took about 
16.6 percent of the total 
amount spent by households 
for food used at home, according to a 
study made by the Department of 
Agriculture in the spring of 1955. 
Twenty-five percent of the household 
food dollar was spent for meats, but 
cereals and bakery products, vege- 
tables, poultry and eggs ranked below 
dairy products. Purchases of fluid 
whole milk accounted for almost half 
of the total dairy product dollar, fol- 
lowed by ice cream, butter and cheese. 
Among the four regions of the 
Northeast, North Central, 
South and West — the heaviest spend- 
ers for dairy products were the house- 
holds in the North Central region, 
17.5 percent of the food dollar going 
for dairy products in that region. 
Southern households spent the least, 
mainly because half of them are rural 
households, producing much of the 
dairy products consumed. 


country 


areas and 
operating 
farms spent about the same shares of 


Households in urban 


those in rural areas not 
their food dollars on dairy products 
(about 17 percent), but farm house- 


holds averaged only 14 percent. 


In the total picture of household 
food farm 
households consumed more dairy prod- 
than 


home production. 


consumption, however, 


ucts other 


groups because of 


The amount spent for dairy prod- 
ucts between 1948 and 1955 showed 


only a two-percent increase while the 
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amount spent for all foods increased 
by about 11 percent. In the spring 
of 1948 urban households of two or 
more persons reported spending 19.3 
percent of their household food dollars 
for dairy products but in 1955 this 
proportion had dropped to 16.9 per- 
cent. The total food bill has risen 
much higher than the bill for dairy 
products in the same period. 


The Department of Agriculture con- 
jectures that a possible explanation for 
cutting back on expenditures for dairy 
products for home use is the shift to 
the consumption of other foods; for 
example, the shift from butter to mar- 
garine, and shifts from home baking 
to the purchase of more bakery prod- 
ucts. Some of the commercially pre- 
pared foods, practically non-existent 
in 1948 but important by 1955. in- 


clude dairy products in their ingredi- 
ents. There are probably more of the 
built-in services in the non-dairy foods 
which cost of 
those items. The relatively large in- 
crease in meat purchases in the house- 
hold food budget probably also played 
an important part in the drop in the 
relative importance of dairy products. 


increase the relative 


Among the factors acting to swell 
the share of the food dollar going to 
dairy products were the larger number 
of children in the households in 1955; 
the steady but slight long-term up- 
trend in the use of fluid whole milk; 
expansion of purchases of ice cream, 
ice milk and related dairy items; and 
increased demand for dairy products 
consisting mainly of dry milk solids. 


The USDA also examined the house- 


hold food market from the. seller's 





COST OF PURCHASED DAIRY PRODUCTS USED PER URBAN HOUSEHOLD OF 2 OR MORE 
PERSONS IN A WEEK IN SPRING 1948 AND 1955, WITH COMPARISONS 





Average Cost Per Household 





Item 1948 


1955 


Percentage of 
home food costs 
1948 1955 


Pencentage of costs 
of dairy products 
1948 1955 





Dollars 

Selected dairy products 
Fiuid whole milk 2.13 
Buttermilk .06 
Evaporated milk 25 
Cream 24 
Ice cream 42 
Cheese (except cottage) 44 
Butter 68 
Total cost of dairy products. 4.35 


Total home food cost 22.52 





Dollars 


2.17 


Percent Percent Percent Percent 
9.5 8.6 . 51.2 
3 3 é 1.7 
1.1 5 ' 3.1 
1.1 6 ' 3.3 
19 2.2 A 13.0 
2.0 1.6 ; 9.7 
3.0 1.8 ’ 10.4 


19.3 100.0 
100.0 








= 





American Milk Review 





gredi- 
of the 
foods 
st of 
ge in- 
house- 
layed 
in the 
ducts. 


swell 
ing to 
umber 
1955; 
m up- 
> milk; 


cream, 


1s; and 


roducts 
solids. 


house- 
seller's 


co hBNOwW-NW 














XUM 


STEAM GENERATIN 


° «© © a report 
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Dependable steam supply for a food processing plant 
by a compact, automatic Amesteam Generator. 


~ 


Supplying dependable heat for a large Junior-Senior 
High School — two efficient Amesteam Generators. 


IRON 
sw oo. te INC. 
Variable steam requirements for a nd worRK 


laundry ably met by these space-saving, sed 
easy-to-operate 60-HP Amesteam sox 2D 
Generators. 


Oo, NY 


April, 1957 











aC LIG PROBLEMS SOLVED 
>y AMESTEAM 


GENERATOR 


LABOR SAVING ALONE PAID THE COST of the 
AMESTEAM GENERATOR installation in the 
plant of Victor Preserving Company. Writes Vice- 
President Donald E. Tobin: 


“We have all the steam we need, when we need it, 
and, of course, the operation of the boiler is very 
much cleaner and simpler than our former boiler . . . 


The saving in labor alone has more than justified 
the installation of the AMESTEAM GENERATOR 
to say nothing of the convenience and day after day 
dependability. The next time we need another new 
boiler, you can be sure it will be an AMESTEAM 
GENERATOR.” 


“CLEANER, VERY DEPENDABLE AND ECONOMICAL” 
writes Supervising Principal Charles Knapp about 
two AMESTEAM GENERATORS installed at 
Griffith Institute and Central School in 1955. 


“We find them much cleaner, of course,” reports 
Principal Knapp, “and we are also well pleased with 
their very dependable and economical performance. 
As you know, we still have coal fired boilers in the 
older buildings, so we have a chance to make a direct 
comparison.” 


“SIMPLE TO OPERATE... MINIMUM SERVICE... 
HIGHLY EFFICIENT”, is the way Mark Denburg of 
Mark’s Quality Cleaners & Launderers, Inc., describes 
his A-60 AMESTEAM GENERATORS. 


“We can highly recommend AMESTEAM GEN- 
ERATORS”, writes Mr. Denburg, “to anyone con- 
sidering the purchase of a steam generator. Our 
experience has been that they are simple to operate 
and require a minimum of service. They are highly 
efficient from a fuel standpoint and we are well 
pleased with them. You may feel at liberty to bring 
a prospective Customer to see these units any time.” 





WHAT’S YOUR STEAM PROBLEM? If you need 
10 to 600 HP and want the kind of space-saving, 
trouble-free service enjoyed by these owners of 
AMESTEAM GENERATORS, write today for our 
catalog and the name of your nearby AMESTEAM 
dealer. 





4 d * ie ‘ ; . ' 
INC. 
Variable steam requirements for a ny \3 worKS 
sox GD 


laundry ably met by these space-saving, 
easy-to-operate 60-HP Amesteam 
Generators. 


osweco, N.Y. 











point of view —how was the amount 
spent by households for dairy prod- 
ucts distributed among the regions of 
this country? 

The Northeast was the leader for 
fluid whole milk with 34 percent of 
the total market and the North Cen- 
tral region led in butter with 42 per- 
cent. The distribution of the house- 
hold market for evaporated milk 
showed an entirely different picture 
with the South accounting for over 
half and the North Central and North- 
east each taking less than a fifth. 

As in the market for all dairy prod. 
ucts purchased, farm households ac- 
counted for less than their share of 
the household market for many dairy 
items because farm households de- 
pend so much more on home-produced 
supplies. This was particularly true 
for fluid whole milk. Eighty percent 
of farm consumption of milk was pro- 
duced on the farm. On the other 
hand, farm households were important 
buyers in the butter 
markets. 


and_ cheese 


Following is the regional distribu- 
tion of the total quantities of milk 


marketed by farmers in the year 1955 
and a similar distribution for the 
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A FAMOUS NAME IN 
COMMERCIAL REFRIGERATION 
FOR OVER 50 YEARS © 
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COMPETITIVELY PRICED 
BACKED BY WRITTEN WARRANTY 


Write for name of Representative 
nearest you or ask for free literature. 


P.O. Box 1154-AM 
ERIE. PA. 
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household purchases of dairy prod- 
ucts based on USDA survey data for 
consumption of purchased dairy prod- 
ucts by households during one week 
in spring 1955: 


Producers in the North Central re- 


ment to other areas. 

The USDA says the Northeast has 
a large deficit of milk in dairy prod- 
ucts, marketing only about one-fifth 
of the total while buying nearly one. 
third. The South is a deficit area, but 





PERCENTAGES 
United States Northeast North Central South West 
Milk marketed by farmers 100 18 52 17 13 
Dairy products purchased 100 31 37 19 13 





gion sell a little over half of all the 
milk marketed in the United States, 
while households in this area ac- 
counted for a little more than a third 
of total purchases of dairy products. 
In spite of the high milk consumption 
rate in this region, there are still large 
quantities of milk available for ship- 


to a lesser degree. The West appears 
to be marketing and buying about the 
same proportions of the total. Western 
milk imports are limited by the great 
distance of other producing areas from 
Western population centers and the 
limited number of highway and rail- 
road facilities. 





Population Rise Offsets Per 
Capita Consumption Drop 


EW HIGHS in the production 
N of milk have been set each 

year for the past four succes- 
In 1956 it reached 125.7 
billion pounds, despite a record small 
number of cows on the farm. The 
average rate of production per cow 
was more than 6,000 pounds, an in- 
crease of about one-fourth over that of 
10 years earlier. The United States 
Department of Agriculture predicts an 
increase of two billion pounds in 1957 
over 1956. 

Yet in 1956 the average consump- 
tion of milk and milk products per 
person was 50 pounds less than it 
had been in 1950! In 1950 it was 
718 pounds; in 1956, 668 pounds. 

This surface paradox is easily ex- 
plained by the tremendous surge of 
population: what the milk industry 
has lost in per capita consumption be- 
tween 1950 and 1956, it has more 
than made up by the demand of the 
sheer weight of numbers of a rapidly 
multiplying population. 


sive years. 


From 1955 to 1956 the per capita 
use of milk products showed prac- 
tically no change. 

Dairy products prices are higher in 
the United States than elsewhere. For 
this reason, United States exports of 
dairy products are small. Imports of 
all important dairy products have been 
subject to a system of quotas for a 
number of years. Under the broad 
authority for distributing dairy prod- 
ucts purchased by the Commodity 
Credit Corporation under the price 


support program, non-commercial ex- 
ports of dairy products by the United 
States were increased substantially. 
With stocks of butter now very small, 
it is likely that butter exports this year 
will be small, but exports of cheese 
and nonfat dry milk will continue 
large. Substantial quantities of all 
three items will continue to be dis- 
tributed to authorized domestic agen- 
cies since purchases will probably be 
as large this year as in 1956. More- 
over, the government expects the Spe- 
cial Milk Program to show a further 
increase in the volume of milk dis- 
tributed as procedures for distribu- 
tion are further improved and outlets 
expanded. 

According to government sources, 
retail prices for most dairy products 
averaged higher in 1956 than in 1955, 
following slight increases in support 
levels for milk and butterfat in April, 
1956. These increases were attributed 
mainly to increases in the price paid 
to farmers for raw milk. Over a long 
pull, however, retail prices of dairy 
products have advanced more rapidly 
than have returns to farmers for milk. 
Dairy prices probably will continue 
near present levels for the coming year 
except for seasonal variations. 


The level of supports will continue 
unchanged from the 1956-1957 level 
of $3.25 per hundredweight for manu- 
facturing milk (3.95 butterfat test) 
and 58.6 cents per pound for butter- 
fat. The dairy marketing year begin 
April 1. 
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the with a world of experience 











Years of experience in serving leading dairy and 
food plants throughout the world, is the unequalled record of these 
processing units. When you select the Mojonnier Vat, you get this extra assurance 


of experience and complete dependability. 


Whether your application is processing buttermilk, skim milk, cream, ice cream 
mix, condensed milk, chocolate milk, margarine, syrups, preserves, 
baby foods or similar products, there is a Mojonnier Vat to meet 


your exact need. Write today for complete information. 


MOJONNIER BROS. CO., 4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 


Mofo mier ENGINEERED ZONE-CONTROL VATS 
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Students Learn to Process and Merchandise 
Milk, Ice Cream, Cheese, Dry Milk In Up-To- 


Date Surroundings 


Michigan State Gets 
Magnificent Dairy Plant 


TUDENTS taking courses in dairy 
%. manufacture at Michigan State 
University from now on will do 
so in a most complete and modern 
plant housing all the equipment and 
machinery necessary for research, 
processing and merchandising of prac- 
tically every milk product. 
The 60,000-pound-capacity plant 
is set up to process cream-line milk, 
half and half, coffee cream, whipping 
cream, chocolate milk, buttermilk, cot- 
tage cheese, other cheese varieties, 
ice cream, ice cream specialties, dry 
milk and special products. 


The two-fold purpose of the plant 





is to train dairy manufacturing §stu- 
dents and to increase the research 
facilities needed for the improvement 
of existing dairy products and possibly 
the creation of new ones. The objec- 
tive of the faculty is to maintain the 
various dairy product processing func- 
tions, such as sanitation, processing 
methods, maintenance, packaging and 
merchandising in such a way as to 
serve as a first class example to indus- 
try. It is intended to accomplish this 
with an efficiency feasible for the aver- 
age dairy company, while still pioneer- 
ing in the very newest technological 


developments. 
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teview 


Receiving-room storage tanks have a capacity of 6,000 gallons. 

The plant can process 60,000 pounds of milk daily if all depart- 

ments are utilized but the normal operation is well below this 

amount. Note the glazed tile walls in the background, rising 

from floor to ceiling. The floors are of antibacterial cement, 
terrazzo or creamery tile. 





The building is the result of eight years of planning and 
construction. An architect was appointed in 1949, ground was 
broken in 1954, and the manufacture of dairy products began 
in September, 1956, the beginning of the current school year. 
its purpose is to train students, provide research facilities, sppply 
campus dairy products needs and service Michigan’s dairy industry. 


Unusual features of the dairy plant 
are: complete utility nest the full 
length of the various processing rooms 
with outlets approximately every six 
feet for greater ease and less cost in 
changing or rearranging equipment; 
snap-on stations with steam and water 
for use with portable CIP cleaning 
units, portable small parts washer or 
portable small pasteurizing vats; ob- 
servation corridors; engineered CIP 
sanitary milk lines; warning-light 
panel in superintendent's office for 
refrigeration units; a large panel with 
all the electric motor starters; tem- 


perature and humidity control of 


paper storage; removable metal door 
frames for handling large equipment; 
in-line, 10-gallon dispenser, can-filling 
set-up; stainless steel corrosion-resist- 
ant brine tank; all stainless steel dis- 
penser cans; moisture-proof electrical 
outlets; automatic shut-off nozzles on 
all hoses; and special color scheme in 
facing tile for each processing room. 


The pilot plant was planned and 
equipped for use by industry as well 
as the dairy staff with numerous items 
such as soft serve freezer, batch freez- 
er, homogenizers, cheese vat, spray 
dryer, roll dryer, 16-inch vacuum pan, 
low-temperature evaporator, steam 


kettle, portable vats, and a 50-pound 
churn. 


Comparisons can be made between 
different types of materials used in 
the construction of plants. For ex- 
ample, there are three types of cream- 
ery floor — terrazzo, creamery tile, and 
anti-bacterial cement. Three types of 
sanitary fittings were used. In addi- 
tion to the glass bottle filler, there are 
a preformed carton filler (flat top) and 
a Pure-Pak machine. 

E. L. Anthony, recently retired 
Dean of Agriculture, was instrumental 
in the promotion of the idea which 





The control panel and compressors. The refrigeration system 

will produce 88 tons per hour with two-stage compressors. It 

includes 17 temperature- and/or humidity-controlled rooms for 

product storage or cheese curing with automatic temperature 

control with flush-mounted indicators on the outside wall of 
these rooms, and evaporative condensers. 


April, 1957 


resulted in the opening of the plant. 


One of the innovations at the plant is the installation of metal 
door frames which cre quickly unbolted and removed to 
facilitate movement of large pieces of equipment without knock- 
ing down walls. Other new ideas include moisture-proof 
electrical outlets, separate color scheme for each area, avto- 
matic shut-off nozzles on water hoses, and pilot plant facilities. 
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Nine Scientists Earn 1956 
Borden Foundation Awards 


research achievements during 

1956, nine 
have been awarded a gold medal and 
a thousand dollars each by the Borden 
Company Foundation. Recipients of 
the Borden Awards are listed in an 
annual directory just released by the 
Borden Company Foundation. 


B icsesr OF their outstanding 


American scientists 


One hundred forty-four awards 
have been made in the United States 
and Canada since the program’s in- 
ception in 1937. The awards are ad- 
ministered by professional and scien- 
tific associations. 

The American Chemical Society — 
DR. SAM R. HOOVER, assistant ex- 
ecutive director, President’s Commis- 
sion on Increased Industrial Use of 
Agricultural Products, for studies re- 
lating the properties of casein to its 
chemical constitution. 


The American Institute of Nutrition 
—DR. FRANK M. STRONG of the 
University of Wisconsin, for studies of 
numerous, naturally occurring, physi- 
ologically active organic substances. 


The American Academy of Pedi- 
atrics—DR. A. ASHLEY WEECH of 
the University of Cincinnati College 
of Medicine, for contributions in the 
fields of pediatric investigation, with 
particular reference to rickets, nutri- 
tional edema, and physiological hyper- 
bilirubinemia. 


The Association of American Med- 
ical Colleges—DR. HARRY S. N. 
GREENE of Yale University School 
of Medicine, for significant studies on 
the transplantation of tumors. 


The American Veterinary Medical 
Association—DR. HERBERT L. GIL- 
MAN of the New York State Veter- 
inary College at Cornell University, 


for outstanding research contributing 
to dairy cattle disease control. 


The American Dairy Science Asso. 
ciation—DR. ERNEST O. HERREID 
of the University of Illinois, for re. 
search on a wide variety of problems 
relating to the processing of dairy 
products. 


The Poultry Science Association 
DR. PAUL D. STURKIE of Rutgers 
University, for his studies on the 
effects of potassium, thiamin, vitamin 
E, and drugs on heart function in the 
fowl, and the role of hormones and 
drugs on blood pressure, volume, and 
composition. 


The American Home _ Economics 
Association—DR. HELEN L. GIL- 
LUM of the University of California, 
for work in organizing and carrying 
out the Western Regional nutrition 
study entitled “Nutritional Status of 
the Aging.” 


The American Dairy Science Asso- 
ciation—DR. HARRY A. HERMAN, 
executive secretary of the National 
Association of Artificial Breeders, for 
notable work in the nutrition and 
breeding of dairy animals. 





YOUR PLANT NEEDS 


these KENT products . 


_-= LANDAHL 








Here is a chainless overhead conveyor that 


will give your 


plant more flexibility, safer operation, easier maintenance. AND IT 
COSTS NO MORE THAN THE AVERAGE CONVEYOR! 


It’s Simple! A series of solid steel rods are connected by ball-and- 
socket type universal joints. These joints are housed in compact trolley 


units traveling on parallel steel angles. 


LANDAHL Chainless Conveyors are made by the American 
. a triple A-1 rated company reinforced with 
over 50 years of experience in the manufacture of quality products. 


Mono-Rail company . . 





SAVE .. . Be sure to find out about Kent’s tremendous 
“Build It Yourself’ program. Remember, now you can 
. or you can use Kent’s 


“BUILD IT YOURSELF.” 


buy it from Kent complete . . 
know-how to... 








takes pride in the fact that quality and dependability are a part 
of every product they sell. So when you seek quality ... 
KENT INDUSTRIES 


price Call... 

2244 SOUTH MICHIGAN AVENUE 
Phone: 
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DAnube 6-6434 


as well as 


CHICAGO 16, ILLINOIS 









« « BENT npusrayes, inc. 


Chains to Break 

Cables to Snap 

Sprockets to Bend 
Take Up 

Wear 


FULTON 


STEAM 
BOILER 


Gives You a Lifetime of Service 


e Fully automatic. 

e No tubes or coils to burn out. 

e No costly repairs and shut- 
downs. 

e Burns oil or gas. 

e Efficient, fast steaming two 
pass design. 

e All boilers completely s- 
sembled and tested for top 
performance. 

e 15 h.p.. unit only $1300.00. 
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without more floor space 


You can increase storage capacity — 
up to 150 %—-without increasing floor 
area, when you replace cylindrical 
tanks with Pfaudler ‘‘rectangulars.”’ 


For example, a 1500-gallon “‘rec- 
tangular’”” requires no more space 
than a 600-gallon cylindrical tank; 
a 3000-gallon “rectangular,” no 
more than a 1500-gallon cylindrical 
tank. Moreover, “‘rectangulars”’ can 
be placed side to side and walled in, 
saving theaislespace usually required 
between cylindrical tanks. Pfaudler 
“rectangulars” solve your milk stor- 
age expansion problemseconomically. 


In addition, you get these operating 
advantages: 


Milk storage tanks by 
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Easier cleaning—no slippery, slop- 
ing sides 

Low-positioned agitator —effective 
even when the tank is partially filled 


More efficient agitation —because of 
the baffling effect of the tank shape 


Accessibility —fittings easily reached 
from platform lower, more 
accessible manhole opening. . . less 
ceiling height needed to remove Tele- 
gage connection. 

For complete information, send 
for Bulletin No. 922, or call your 
Pfaudler Dairy Jobber. West of the 
Rockies, write or call Pfaudler Sales 
Co., San Francisco, California, or 
Portland, Oregon. 


are used in more dairies than any other make! 





DESIGN FEATURES THAT HELP 
YOU TRIM PROCESSING COSTS: 


1. Rotary seal—The simplest design on 
the market—ONE-PIECE—and only 
one-piece nylon seal slips on agitator 
shaft in a few seconds—makes a tight 
seal—cleans easily—saves time. 


2. Stream-flo agitator —Three-blade agi- 
tator coupled with one-speed motor 
gives you a standardized product in 
minutes, without foaming. 


3. No-foam inlet—Unique design elim- 
inates foaming, is much easier to clean. 


4. Air vent—Easy-to-clean  slot-type 
construction—same opening is used for 
Telegage measurements. 


5. Insulation—Side wall—3”, with 214” 
minimum over wall cooler. 


6. Manhole door—Insulated, swings in 
—then out. Disassembles in 10 seconds 
for cleaning. 


7. Wall cooler—ASME code-approved 
construction for ammonia or Freon. Per- 
formance tested and proved in hun- 
dreds of installations. 


THE PFAUDLER CO., ROCHESTER 3, N.Y. 
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BILL TO CURB unfair trade 
practices in the dairy industry 


has been introduced in the 
Ohio general assembly. It is the cul- 
mination of the Ohio Dairy Products 
Association's efforts to develop legis- 
lation that would be reasonable in 
its approach to solving some of the 
industry's marketing problems, accord- 
ing to Fred Greiner, executive secre- 
tary of the association. 
Following are some of the important 


provisions of the 
Trade Practices bill: 


proposed Unfair 


Tough Ohio Bill Would Curb 
Unfair Dairy Trade Practices 


It provides for a three-man Dairy 
Board to be appointed by the Governor 
and gives the board power to revoke 
the license of a processor. 

It levies a half-cent per hundred- 
weight on fluid milk received by the 
processor. 


It requires that processors file with 








making the “G & H” trademark a 
widely recognized symbol 
of leadership ... 


eso 


Exploded View of 
C. |. P. Union 








ano 
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Sanitary Valves and Fittings 
Designed and Engineered to the 
Industry's Highest Standards 


Ability to originate new techniques and 
products in the sanitary field to better 
serve the Dairy processing industry is 









11-C 


For positive clamping, in- 

suring leak-proof seal at 
unions. Screwtype handle 
permits greater flexibility. 
Designed for C-lI-P or 
Take-down lines. < 


Assembled 
Fitting 





Exploded 


View 


PRODUCTS CORPORATION 


J 2407 52ND STREET 


° KENOSHA, WISCONSIN 





the Dairy Board a schedule of whole- 
sale and retail prices. Processors can- 
not sell dairy products at a price be- 
low those posted with the board. And 
requires a 10-day notice before prices 
can be changed by the processor. 
Competitor can change his prices to 
meet competition by filing notice of 
his new prices with board on the same 
day as price change. Sales below 
posted price can be made to meet 
competition in good faith. Combina- 
tion of dairy product with other com- 
modity or service with effect of re- 
ducing prices is forbidden. 


A processor is prevented from 
“dumping” products into a distant 
market at cut prices while maintaining 
a high price in his home market and 
thus discriminating against his home 
customer. 


Among the acts by processors 


strictly forbidden under the proposed 


bill: 

Selling dairy products below cost 
(except under certain conditions and 
after permission is granted by the 
dairy board). 

Giving bonuses, premiums, or gifts 
in connection with the sale of dairy 
products. 

Making loans to prospective cus- 
tomers to obtain business. 


Extending credit beyond 60 days. 


rebates which 
exceed the proportionate cost of an 


Giving advertising 


advertisement. Processor’s name must 
be included in such advertisement. 


Paying for a retailer's license or 
permit fee. 

Giving samples of dairy products 
beyond amount sufficient to acquaint 
customer with the product. 

Using false or misleading advertising. 

Giving waiver on bottle or case 
deposit. 

Furnishing inside signs costing 50 
dollars or more. 

Giving, lending, or renting any 
equipment or furnishings; such equip- 
ment may be sold by the processor at 
cost less than depreciation. 

Providing services at less than local 
prevailing rates. 
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all the 


BUTTER 


you sell 
deserves the protection of 





Brand new BILLBOARD butter wrapper stands out and sells! 
More Sales Power Per Package 


.. with Waxed Paper 


More eye-appeal, more on the spot “buy-appeal” for 





your packaging dollar! Protective Waxed Paper 


stimulates self-service sales, boosts butter business! 


Flavor protection. Seals in original dairy freshness, flavor, 
nutrition. Protects better against odor and rancidity to cut 
down returns and lost sales! 


Weight protection. Stands guard against loss of vital moisture, 
Less overage needed to meet weight requirements means 
bigger net profits for you! 


Proved durability. Rugged wrap passes all shipping, in-store 
and consumer handling tests. Shoppers eye, buy butter in clean and 
inviting Waxed Paper. Satisfied retailers promote your label! 


Billboards your brand. Superior printability steers prospects 
to their favorite brands. Every package is a bi//board in the store 
and in the home, sparking impulse sales and assuring 

repeat Customers with its strong appetite appeal, 

stand-out brand identification and proved selling features! 









this billboard 
tells and sells 
your story 

at home and 
in the store! 


w 


Waxed Paper is more than 
a wrapper. It billboards your 


Low cost. Initial lower wrapping costs combine with steady 
Waxed Paper supply and strong Waxed Paper advantages. Helps your 
butter sell better, boosts met profits even higher! 


Waxed Paper teams up with the experience, 

~ facilities and services of the nation’s top converters, 
delivers modern design packaging and product 
protection that pays off in bigger butter business 


for you! And the job doesn’t stop here! 


PROTECTS 
FRESHNESS AND 
FLAVOR 






Remember... 

Suggested traffic-stopping designs, sales 
ideas, actual samples, complete 

cost sheets—they're all yours for the asking! 


brand, merchandises itself, sells itself. So for expert packaging help, 
Waxed Paper is an advertisement with genuine see your Waxed Paper salesman. P 
appetite appeal. In fact—it’s an appetizement! Or write or telephone us direct. 


WAXED PAPER MERCHANDISING COUNCIL, INC., 38 South Dearborn Street, Chicago 3, Illinois, Telephone: STate 2-8115 
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OULD YOU 


move a 


be willing to 
feet 
and receive $900 a year, 


barrel 50 once 
every 
year? Or perhaps you would be will- 
ing to accept $6,000 a year by merely 
checking how small 


you use such 


items as nuts, bolts and rivets? 
Fantastic? Yes, we agree, but never- 
theless true incidents of the 
detailed automotive cost accounting. 
Take the case of moving the barrel 50 
feet and gaining $900 per year for a 
few minutes labor. A large fleet had 
a barrel of wiping rags located at the 
exit of the building with 200 drivers 
using the exit. Practically every one of 
the men owned a car and on the way 
out to drive home it was very easy 
and practical to take a wiping rag 
to clean off the windshield of their 
cars. The wiper was used once and 
discarded by the driver. Keeping the 
windshields clean for private cars at 
the rate of $.05 per wiper was a costly 
affair. Moving the barrel of wipers 


value of 


Truck Talk 


> ROE Bes gal PERS 





me Soe 5 4 





Information con be compiled in a variety of ways. 





One method is proper shop 


t such as the motor tester shown here enable mechanics to 


diagnose trouble | quickly and accurately. However, as Mr. Bowler points out, it is 
not enough simply to get information, it is of little value unless it is properly 
interpreted and used. 


The Value of Detailed 
Automotive Records 


by Robert P. Bowler 


50 feet into the stockroom, where the 
wipers were issued to the mechanics 
when needed, resulted $75 per 
month reduction in wiper rag costs. 
This all added up to a $900 king-size 
saving per year. How was this accom- 
plished? The overall operation total 
cost was large and an item with a unit 
cost of $.05 generally would get lost 
in. the shuffle. But a simple cost- 
accounting procedure turned up the 
unwarranted expense. 


Who has the time to worry whether 
a rivet should cost 1/10 of a penny 
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or even a full penny? Screws at two 
cents each certainly can be forgotten 
when items of thousands of dollars 
are of concern. A fleet engaged 

extensive body rebuilding looked to 
their detailed cost-accounting records 
to economize. A check of the small 
items indicated by exercising stricter 
control and reviewing purchasing 
methods, a healthy $500 per month 
could be saved. As a matter of fact 
it was discovered some items could 
be purchased for 1/10 of the previous 


price. The $6,000 a year saved shows 


how a detailed automotive cost- 
accounting system paid dividends in 


this case. 


detailed automotive cost- 
accounting system only pay off for 
large fleets? Let’s examine a few case 
histories of how a knowledge of main- 
tenance and delivery costs works in 
fleets of 10 routes One fleet, 
not large enough to have its own 
maintenance staff, jobbed all the 
mechanical work to outside agencies. 
When maintenance costs increased at 
an alarming rate, a cost-accounting 
system was installed. In a few months 
glaring abuses showed up. The gener- 
ator in one vehicle was being rebuilt 
at the rate of once a month and the 
charge for repair of the generator, not 
including labor to replace, exceeded 
the list price of a new generator. 
Many instances of repetitious charges 
were noted and corrected in short 
order. The cost-accounting system also 
permitted this company to receive 


Does a 


and over. 
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Gives 
Vou 


HIGHEST 
SKIMMING EFFICIENCY 
Hot or Cold 


Sharples GUARANTEES that fat losses to skim will 
not exceed an average of 1/100 of 1% (Babcock). In 
fact, hot or cold milk skimmed with the Sharples 
Universal Separator easily complies with the rigid 
specifications for skim milk powder, too. 


HIGHEST HOURLY CAPACITIES 


Up to 15,000 Ibs./hr. hot 
Up to 6000 Ibs./hr. cold 


Size for size...Sharples Universal Separators give 
you higher capacities—skim more milk or hot whey 
per hour per machine. 


LARGEST SLUDGE HOLDING SPACE 


. .. assures longer, more economical runs before bowl 
cleaning is required. 


These are only three of the major advantages you 
enjoy with Sharples Universal Separators. Get the 


full story. 
Write for Bulletin 1281 











ERIE 
CRATE 


Every dairyman knows it’s 
natural for milk crates to get 
rough usage. It can’t be helped. 
That’s why milk crates that 
are easy to handle and give 
long, dependable service are 
most in demand. Superior de- 
sign and outstanding construc- 
tion features have made Erie 
Crates favorites in the industry 
for over 30 years. 











ERIE MODEL E 
for square glass milk bottles 


ERIE 
MODEL E-PC 


for paper milk containers 


| COUNCIL} 
Si 





WRITE FOR FREE LITERATURE 


on Crates for All Sizes and Shapes 
of Paper and Glass Containers 








credit for premature failure of bat- 
teries, tires, etc. 

In another 
route trucks, 
clearly 


small operation of 15 
cost-accounting records 
indicated that three of the 
trucks averaged $500 per year higher 
costs than the models. This 
information prompted investigation, 
which indicated the vehicles were not 
heavy enough for the load carried. 
Using the $1,500 per year in excess 
maintenance charges, the replacement 
of these vehicles with the correctly 
engineered vehicles paid a handsome 
return. This instance also pointed out 
how standardization with the “right” 
equipment goes a long way towards 
lower maintenance costs. 


other 


The details of expense for the main- 
tenance and delivery operations should 
be analyzed monthly and not be con- 
sidered as a “one shot” program. With 
a monthly check it is possible to cor- 
rect the “little things in life” before 
they grow into major expenses. 

Trying to keep maintenance and 
“in the hat” 
form 


can be an 
of forgetfulness. In 
order to gather the information, forms 
to record the use of gasoline, oil, parts, 


delivery costs 
expensive 


tires, mileage and labor are necessary. 


Many systems are offered to industry 
by truck manufacturers and consult- 
ing engineering firms. The expense of 
a sound automotive cost accounting 


system should be only a small 


very 
percentage of the total cost. 
Considering the potential to reduce 


expense in the small items, tremen- 





ROBERT P. BOWLER 

Member of the Society of 
Automotive Engineers. Entered 
the fleet maintenance and deliv- 
ery fields in 1940 and has been 
1 Transportation Consultant for 
many industries including the 
Dairy Industry. 











dous opportunities are offered towards 
economy in the major 
gasoline, labor, tires, vehicle replace- 
ment, parts, ad infinitum. 


expenses of 


Automotive 
cost accounting, in some instances, has 
made it possible to reduce main- 
tenance and delivery expense up to 
$800 per route each year. 
facts of 
cases of this nature. 


The sad 
indicate actual 
With the neces- 
sary details available, a 


experience 
clear route 
analysis can be developed to prove 
that “thar’s gold in them thar” 
tenance 


main- 


and delivery operations. 
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RECORD ADVERTISING LINE-UP 
FOR JUNE IS DAIRY MONTH 


HE DAIRY industry’s biggest 

single merchandising event—June 

Is Dairy Month—has enlisted a 
record number of cooperative adver- 
tisers for 1957, the American Dairy 
Association, headquarters for the cam- 
paign, announced at its annual meet- 
ing in Chicago, March 19-20. 


Martin J. Framberger, association 
general manager and vice chairman of 
June Is Dairy Month, said that Camp- 
bell’s Soup Company; General Foods 
Corporation; General Mills, Inc.; Na- 
tional Biscuit Company; and Quaker 
Oats Company will promote the use 
of dairy products in their advertising 
and merchandising scheduled during 
June. 


The lineup, together with partici- 
pating dairy foods companies, consti- 
tutes the greatest number of major 
advertisers ever to cooperate in a sin- 
gle food merchandising event, Fram- 
berger said. 


Another editorial kit, containing 
enough stories, photos and suggested 
advertising for an entire dairy food 
section, is being sent to 10,000 news- 
papers. Special material also has been 
prepared for radio and television sta- 
tions. 


Point-of-sale material for dairies, 
food stores and restaurants is being 
made available through the American 
Dairy Association. Framberger said 
the number of point-of-sale kits to be 
distributed is expected to exceed the 
90,000 used last June. 


J. J. Gaffney, Plymouth, Wisconsin, 
president of the National Cheese Insti- 
tute, is 1957 June Is Dairy Month 
chairman. 


Dairy organizations serving as co- 
sponsors, in addition to American 
Dairy Association, are: American But- 
ter Institute, American Dry Milk Insti- 
tute, Dairy Association Executives, 
Dairy Industries Supply Association, 
Evaporated Milk Association, Interna- 
tional Association of Ice Cream Man- 
ufacturers, Milk Industry Foundation, 
National Cheese Institute, National 
Creameries Association, National 
Dairy Council, National Milk Pro- 
ducers Federation, and Purebred 
Dairy Cattle Association. 
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> BETTER 
= wird - THAN A 


BONUS! 








Here’s a Lesson 
in Profits... 
Secure Profits! 





That's What Milkmen 
Say About Home 


Delivery of Ice Cream 


= Sia - 
92 < : ae oe 


Wondering how your routemen would feel about ice cream delivery? 
Here’s what the drivers at one Kari-Kold equipped dairy report: “It 
means a bigger paycheck!”—*“I can sell extra products because I must 
meet the customer to deliver ice cream!”—“I’m getting new customers, 
Housewives like this extra service!” 


Your drivers will be equally enthusiastic when you show them how Kari- 
Kold can mean more sales and more take-home pay for them. 


Kari-Kold shows you how it’s done in a complete and 
factual booklet that covers most all the questions any 
management must face in making a major decision on 
increasing sales volume and profits. 


f GET THIS INFORMATIVE BOOKLET TODAY! 





q It's yours——FREE—courtesy of Kari-Kold . .. 








Kaci Kald 219 Scribner Ave., N.W. * Grand Rapids 4, Mich. 
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From the State 


By BETHUNE JONES 


apitols 








@ Alabama Studies Unfair Ad Practices 
@ Oregon Would License Distributors 


@ Michigan Proposes Ban on Secret Rebates 


HE QUESTION of price con- 
Tos at the wholesale and retail 
levels is taking up considerable 
time and energy of the legislators in 


In few state halls of 
deliberation is the issue met with calm 


various states. 


and equanimity. Each side of the is- 
sue has its avid advocates, articulate 
and intelligent, and absolutely sure 
that any other way is the sure route 
to economic disaster. 

The net result seems to be an in- 
crease in state government interest and 
control over the milk business with 


here and there a loud crash indicating 


that such control has been shucked 


off. 
ALABAMA: 


Unfair Ad Practices Studied By 

Board 

The State Milk Control Board will 
make’ a study of possible revisions of 
advertising practices now controlled 
by the board following a request by 
the Alabama Association for 
what it called a more realistic attitude 
in applying the board’s 
practices” 
field. 

Milk Control Board member S. M. 


Press 


“fair trade 


rules in the advertising 


Reese had charged that big milk dis. 
tributors were using many illegal 
“giveaway practices in order to win 
retail outlets. Reese 
cited “flagrant” violations by big dis- 
tributors in giving away cooling boxes, 
even equipping kitchens entirely in 


contracts from 


some places, in order to win long-term 
contracts for milk sales. 
Whittaker 


earlier listed seven ways of giving dis- 


Board secretary W. F. 


counts which he said were “known 
to be practices” of many dairies in 
the state. He also cited 15 “other serv- 
ices given which represent discounts 


and rebates.” 


VERMONT: 
Bill to Legalize Bulk Milk Tank 

Payments Killed 

The Vermont House of Representa- 
tives defeated a bill to legalize pre- 
mium payments for bulk tank milk. 
The bill provided that the present law 
against unfair practices in buying milk 
construed 


should not be to prevent 


the payment of premiums to produc- 


bulk tanks. 


The principal objection to the bill 


ers with 








In Tanks 








PENN-MICHIGAN MEG. CORP. 


WEST LAFAYETTE, OHIO 
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Boilers - 
Pasteurizers, Etc. - Install a 


LUMENITE 





407 S. Dearborn Street 


To Accurately 


CONTROL 


THE LEVEL OF 


LIQUID 
MILK 24 foons 


Reservoirs - Vats 


ELECTRONIC 
MILK LEVEL 
CONTROL 


No Floats- 

No Moving Parts- 
Accurate to 1/100 
Inch - Instantly In- 
stalled - Never 
Needs Servicing 


Write for 
Bulletin FNM 








s~umenite Efectronic Company 


ers MAN! FACT 5 


Chicago 5, Ill 
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was the claim that it would hurt the 
small producer. Opponents also ar- 
gued that money is taken away from 
can milk producers to pay the pre- 
miums to bulk tank producers; that 
many farmers live on roads impassable 
for bulk tank trucks part of the year; 
that there is no assurance that farmers 
who buy bulk tanks will continue to 
receive premiums to pay for them; 
and that it would be a hardship on 
farmers who have recently purchased 
coolers. 


NORTH DAKOTA: 


State Would Set Up Production, 

Marketing Standards 

A watered-down bill to have milk 
production and marketing standards 
set up by the State Health Depart- 
ment and the dairy division of the 
State Department of Agriculture and 
Labor was passed by the North Dakota 
Senate and sent to the House. 


In its original form, the measure 
had drawn opposition from some 
cities, while certain dairy interests had 
contended that, although their prod- 
ucts met general milk standards, they 
were kept out of some cities by local 
milk legislation. 

The revised version provides for an 
arbitration board to handle any con- 
troversies that may arise. This was 
regarded as having made the measure 
satisfactory to all concerned. 


OREGON: 


Bill Calls For Licensing, Bonding of 
Milk Distributors 
A bill introduced in the Oregon 
legislature by Rep. Joe Rogers, Inde- 
pendence Democrat, would provide 
for licensing, auditing and bonding 
of milk distributors. 


Aim of the bill is to enable pro- 
ducers to be more certain of what use 
is made of their milk which makes a 
difference in the price they receive. 

Under the bill, the producers would 
pay one-cent per hundredweight of 
Grade A milk sold to pay for auditing 
under supervision of the State Agri- 
culture Department. 


NEW HAMPSHIRE: 
Governor Would Knock Off Retail 
Price Control 
Governor Dwinell recommended to 
the New Hampshire legislature that 
the State Milk Control Board be in- 
creased from three to five members; 
that retail milk price control be abol- 
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ished by July 1, but that producer 


price controls be retained. 

He also proposed there should be 
mandatory and periodic audits by the 
control board on the cost of distri- 
bution. 


The governor further recommended 
the board “should be given the author- 
ity, but only under specific limitations 
to re-establish retail price controls.” 
He said limitations 
include: 


these should 

“A—Conclusion of the audit of the 
costs of doing business by deal- 
ers as an essential element of any 
pricing formula. 

“B—Properly advertised and held pub- 
lic hearings, before which all evi- 
dence for and against recontrol 
will be heard. 

“C—The finding of sufficient evidence 
that a free and competitive mar- 
ket at the retail level would re- 
sult either in a lack of supply of 
milk, adequate for the needs of 
New Hampshire people, or a milk 
of inferior quality. 

“D—In the event of recontrol, the 
board should be required to es- 
tablish differentials in price to 
reflect variations in methods of 
sales, which would apply in a 
free market.” 

Legislative committee hearings were 
still being held at this writing on the 
governor's recommendations and other 
proposals, including a bill to abolish 
the control board entirely. 


NEBRASKA: 
Raw Milk On Way Out 

Sale in Nebraska of any milk ex- 
cept Grade A would be prohibited 
after July 1, 1959, under terms of a 
bill introduced in the state legislature 


by Senators Liebers, Moulton, and 
Wood. 


Introduced by the same sponsors 
was another bill which would forbid 
the sale of non-pasteurized milk 
products. 


NEVADA: 


Bill Would Enable Control at Pro- 
ducer, Distributor Levels 


A bill introduced in the Nevada 
Senate by its agriculture committee 
would amend the 1955 state dairy 
commission act to allow the state 
board to fix prices for milk and cream 
to producers and distributors. 
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The measure also would enlarge the 
State Dairy Commission from five to 
seven members. The proposed mem- 
bership would include three producers. 


MICHIGAN: 


Milk Price Control Bill Would Out- 

law Secret Rebates 

A milk price control bill introduced 
in the Michigan legislature would 
provide for the establishment of milk 
marketing areas, the fixing of mini- 
mum prices to producers and maxi- 
mum prices to wholesalers and con- 
sumers and for licensing milk dealers. 


It would be administered by the 
State Agriculture Department assisted 
by local advisory boards in each mar- 
keting area. 
rebates, 
unearned discounts, 
tie-in sales and giving away milk for 
the purpose of getting or keeping cus- 
tomers. Gifts to bona fide charitable 
organizations would not be banned. 


It would outlaw 
secret refunds, 


secret 


MINNESOTA: 


Unfair Trade Practices Target of 

Proposed Bill 

Proposed legislation has been 
drafted which would outlaw milk- 
trade abuses. The proposal would 
prohibit giveaways of money, fixtures, 
furniture, equipment or display signs 
as inducements to obtain milk outlets 
and also leasebacks by manufacturers 
or handlers to retailers. 


It would also prohibit the extension 
of credit beyond 40 days, evasions 
through tie-in sales of product or 
services, or offerings of gifts or special 
inducements. 


MISSOURI: 
Propose State Milk Control Com- 
mission 
Creation of a State Milk Control 
Commission, with broad powers to 
regulate the entire industry and fix 
maximum and wholesale 
and retail prices, was proposed by a 


minimum 


bill introduced in the Missouri legis- 
lature by Senator E. J. Keating of 
Kansas City and J. Johnson Ellington, 
both Democrats. 

Under the proposed legislation, the 
governor would appoint a_ control 
commission of three members, named 
for six-year terms. The commission 
would set up milk marketing areas 
throughout the state and fix the mini- 
mum wholesale and retail price in 
each area. It also would be authorized 


but not required to establish maximum 
prices. 

The commission would be empow- 
ered to license producers and dis- 
tributors, establish fair trade practices 
and otherwise regulate the industry 
with reference to production, distri- 
bution, sale and processing of milk, 


Applicants for licenses would be re- 
quired to show financial responsibility, 
Prices fixed by the commission would 
take into consideration a reasonable 
return on investment, protection of 
the industry and benefits to the gen- 
eral public. 

Another Missouri legislative pro- 
posal, sponsored by Rep. Adolphus J. 
Logan, Polk County Democrat, and 
others would prohibit the sale of milk 
and milk products at less than cost, 
including the operating expense of the 
dealer. 


MASSACHUSETTS: 


Storm Brews Over 
Fixing Bill 


Retail Price- 


A controversial bill pending Massa- 
chusetts legislative proposal would 
authorize the State Milk Control Board 
to fix retail milk prices. 


The bill stemmed from the spread- 
ing sale of milk in gallon and _ half- 
gallon containers at reduced prices. 
Support for the bill was expressed at 
hearings conducted by the state legis- 
lative committee on agriculture by 
small dealers who complained they 
couldn’t meet such competition with 
their door-to-door delivery of milk by 
the quart. 


Other dealers, profiting from the gal- 
lon and half-gallon sales, opposed the 
bill, as did spokesmen for the Massa- 
chusetts Farm Bureau Federation and 
the State Restaurant Association. 


Although conceding that the retail 
sale of gallon jugs of milk “is causing 
a revolution in the milk industry and 
some of our dealers are pretty badly 
hurt,” Garleton F. Pickett, legislative 
agent for the Farm Bureau, contended 
that retail price fixing is not the 
solution. 


Large milk distributors can purchase 
milk cheaper outside the state, Pickett 
said, and a price minimum would only 
mean more profit. 


James C. Gahan Jr., counsel for the 
restaurant group, assailed the bill as 
“a slap at the consumers’ pocket- 
books.” He said price fixing would 
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in effect “tell consumers that they 
could not benefit from new merchan- 
dising techniques.” 


Further questioning the extent to 
which price fixing would help the 
small dealers, Gahan said: “Are we 
going to fix the retail price at the level 
at which the most efficient dealer can 
do business, or at the level for the 
least efficient? 


“If you do it on the cost level of 
the most efficient, you'll drive the 
other dealers out of business. But if 
you set the price at a minimum on 
the costs of the least efficient, you 
will only be giving the efficient dealer 
a larger margin of profit— which he 
can use for more advertising, better 
service —and drive the small dealers 
out of business anyway.” 

Federal and state agencies now set 
the minimum price paid to milk pro- 
ducers, while a state law prohibits 
sales of milk at less than cost. 


FLORIDA: 

Milk Commission Chairman Asks 
Suspension of Price Control 
Chairman Dexter Lowry has asked 

the Florida Milk Commission to sus- 

pend price controls at the wholesale 
and retail levels. 

Lowry declared he would 
favor lifting of controls at the pro- 


never 


ducer level and would insist on two 
restrictions if controls were lifted from 
retail and wholesale sales: one, that 
milk would not be sold below cost 
and, two, wholesale-level prices would 
have to be posted with the commis- 
sion so they would be available to 
every one at the same level. 


He added he would favor price 
it could be 
shown that the industry could not op- 


control reinstatement if 


erate in a “little freer economy.” 


INDIANA: 

Grade A Bill Would Allow Raw 
Milk Sale to Consumers at Farm 
A bill passed by the Indiana Senate 

and sent to the House would require 

all milk sold for human consumption 
in the state to pass Grade A standards. 


Introduced by Senator C. R. Kel- 
lum, Mooresville Republican, the pro- 
posed act would be administered by 
the State Board of Health. An excep- 
tion would allow farmers to sell raw 
milk, not exceeding 10 gallons a day, 
to consumers for family consumption. 
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Foster-Built truck bunkers will 





5 Models for every 
type of refrigeration 





a 
New Frigi-Matic . . . maintains 
uniform temperatures from O°F. 
to any temperature load re- 
quires. 





Standard 2 or 4-Block Bunker 
- « « designed for general pur- 
pose refrigeration. Holds tem- 
peratures 48 hours. 








Rear Loader . . . designed for 
extended refrigeration periods 
of 50 hours or more. Permits 
easy re-icing. 





Super Cold Shot . . . air is 
**“double shot’’ over dry ice. 
Maintains refrigeration on 


















Cut Refrigeration Costs 


Efficient Refrigeration 
Cold air from dry 
ice is circulated 
through truck 
body twice by 
electric blower 
for double effi- 
ciency. 


A 







0% 
AK) 


Low Initial Cost... 


No large investment .. . Foster-Built Dry Ice 
Bunkers are only a fraction of the cost involved 
for installing most mechanical systems. Foster- 
Built offers you the most dependable, low-cost 
truck refrigeration on the market today! 


Lower Operating Cost... 


Foster-Built Bunkers efficiently utilize dry ice, 
effecting savings as much as 25%. New Frigi- 
Matic Temperature Control maintains constant 
temperatures. Trouble-free .. . there’s no pos- 
sibility of load loss due to mechanical break- 
down. 


Lowest Maintenance Cost... 


Maintenance-free operation . . . rugged, simple 
design virtually eliminates repair bills. Mechan- 
ical blower is the only moving part. 


MAIL COUPON FOR FREE iNFORMATION=<—4 





routes with frequent door open- f ' 

ings. 1! FOSTER-BUILT BUNKERS, Inc. ! 

| Dept.AM-4, 516 S. Laflin St., Chicago 7, Ill. ; 

5 Telephone, MOnroe 6-6880 1 

; Gentlemen: Please send information on: ; 

1 (C) Complete line of Foster-Built Bunkers [1] Dry Ice Warehouse List 1 

; I castesseintnsnins chiinietannniniusyonnieeaasiiteseiianbialapisiemamsmiuibinaiinntnateaiapiaeunsiiidiibiibiiiniiddl ; 

; ! 1 

“ CI atccccccescsnsscessenconesscescennanenasnconesensesinenessiensennsesnvamnsenniansnenssaees + 

Refrigerette . . . for smaller H i 

trucks, such as Vanette or SD SI csccxssisnistinncinsinstennicitcentalinienateatainniaigaiabiamaiiahea 1 

Metro. Operates on same prin- i i 

ciple as Standard. gs City... Zone ...... a iscssiintibacccinemenansin ‘ 
FOSTER-BUILT 24/-/CF BUNKERS 

we <8 fl = 
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Civil Defense Plan Works as 


Dairies Deliver Water in Tanks 
and Cartons to Disaster Areas 


ISASTER in the form of flood in milk cartons 
waters over areas of eastern trucks. 


Kentucky, Virginia and West 
Virginia provided a grim maiden test Officials of the 
for the Civil Defense plan to rush fense 


water to families in the stricken areas 


and in 


Administration report that the 


plan worked very well, indeed. 


Red Cross volunteer Sharon Newsom of Pikesville, Kentucky, 
distributes sterilized water in a half-gallon container rushed to 
the stricken area by the Borden Company. Mrs. Minnie Thacker, 
Fishtrap, Kentucky, holding Bud Thacker, two years old, accepts 
the precious fluid. One of four dairies participating in the opera- 
tion, Borden supplied 4,000 half-gallon containers. 


The floods of January 29 rolled over 
31 counties, polluting municipal res- 
affecting more 
Within 
families had clear, 


ervoirs and rural wells, 
than 10,000 families. 
hours, the 


a few 
fresh, 
brought to them on 


sanitary water, 


tank packaged 


Half-gallon packaging 


dairy trucks in paper containers, 
by dairy firms. 
machinery was pressed into service at 
Federal Civil De- 


the dairies in nearby unaffected areas. 
Thousands of gallons of water were 


also delivered in tank trucks to the 





MAKE PATTIES THE PREFERRED WAY 
with Doering PATTY-PRINT Machines 





No. 400 PATTY-PRINT machine in use 


at Western United Dairy, Chicago, Ill. 
DOERING PATTY-PRINTS are made in 2 sizes — 
No. 400 making 400 Ibs. of pats per hour with only one operator. 
No. 1,200 making 1,200 Ibs. of pats per hour with only two 
operators. 
Write for Full Information 


DOERING & SON. 


1375 WEST LAKE STREET - CHICAGO 7, 


INC. 


ILLINOIS 
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“HANSEN'S” 


COTTAGE CHEESE COAGULATOR 





Smooth Meaty Curd * Highest Pe Possible Yield 


In cottage cheese making, the tolerance in rennet or 
enzyme action is exceedingly small. Too little or too 
— may produce failures, the causes of \i/ 
which are often hard to diagnose. 
"Hansen's" Cottage Cheese Coagula- » Uy 
tor gives maximum assurance of proper S 1 
coagulation and uniformly desirable \ 
curd characteristics. It is scientifically 
prepared — accurately standardized ——= 
easy to use — completely reliable. 









— 
— 
7 
= 
= 


1 Gallon Bottles, 5, 10, and 24 Gal. Kegs - 


CHR. HANSEN’S LABORATORY, INC. 
WISCONSIN 





MILWAUKEE 14, 
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disaster area where it was distributed 
by the Red Cross and other relief 
agencies. 

The power systems were completely 
crippled, so that available water could 
not be boiled. The arrival of the 
packaged fresh water proved to be a 
safeguard against epidemic and infec- 
tions which often follow floods. 


















In dairies today... 


it pays to take a 


Plc Wie Lok 

















° Cooperating with FCDA in devel- hi s 
‘ oping the emergency program were 
; - American National Red Cross, the at weig mage 
Department of Health, Education and 
Welfare, Public Health Service, Milk 
Industry Foundation, Dairy Industries 
Supply Association, Milk Carton Qual- 
ity Preforming Council, American Can 
Company, Pure-Pak Division of Ex- 
d over — = 
il res- 
y more 
a few 
fresh, 
m on 
‘kaged 
caging 
rice at 
areas 
np which do you have... 
O 1e€ 
isolated scales ...or a modern 
weighing system to control your costs? 
“How do you know her calf is a bull — The dairy industry is under pressure . . . to reduce costs... 
a ay oe ee raise efficiency. And managements today see weighing in a 
— new perspective—not as isolated scales, but as a vital element 
Y) Cell-O Corporation, Sealright Com- in the overall cost-control system. This means the right scales 
pany, The Michigan Milk Dealers in the right places . . . to supply basic accounting records of 
——_ , “a materials received, processed, shipped, transferred. 
Ww! Association, Dairypak, Inc., The In- 
ternational Paper Company, Fibre- Weight records directly affect costs, inventory control and 
y board Products, Inc., and_ the customer billings. Weights must be right the first time. 
¥ Kieckhefer Container Company. Whether discovered or not, weighing errors can lead to losses 


59,025 gallons of pure drinking 
water were made available from eight 
plants of four different dairy com- 
panies in Kentucky, Virginia, West 


in profits and customer good-will. 


To assist you with your ‘“‘weight control’’ problems, Toledo 
offers the choice of a complete line of models, plus the ex- 
perience and services of factory-trained representatives con- 
veniently near you. 


+ or Virginia, and Tennessee. Eight com- 
too munities in Kentucky, Virginia and 
West Virginia receive > package : 
oe ee ickaged | EW TOLEDO WEIGHT FACT KIT. .. Shows you the job your scales 
im | oe ie Sey Wee. are now doing! This new Toledo Weight Fact Kit 
* oe St i daa ; ; will help you determine how well your scales measure 
=- | Dairies participating in the emer- up as a weighing system—show you if any scales are 
= | gency plan were: the Borden Com- “misfits” in capacity, application or location—help 
“| pany, Huntington, West Virginia; Pet you detect weighing inefficiencies that drain off profits. 
es, ~~ ae ‘ It’s free—no obligation! So be sure to request yours. 
Dairy Products Company, Big Stone Address Toledo Scale Co., 1406 Telegraph Rd. 
; Gap, Viriginia; Chappel Dairy Prod- Toledo 1, Ohio. 





ucts, of Campellsville, Virginia; and 
Foremost Dairy Products of Bristol, 
Viriginia; Kingsport, Tennessee, and 
Welch, West Viriginia. 


April, 1957 








TOLEDO’ =: 


HEADQUARTERS FOR SCALES 
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Some More Good Ideas Sir 


These Are From Robert Zall, ” 


ou 
General Manager of Arkport 


Dairies, Inc., Arkport N. Y. 
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PORTABLE AGITATOR FOR TANK TRUCKS 


Often a device made as simply as possible will 


syst 
accomplish a given job as well as more complex equip- 


sew 
the 


ment that has many moving parts and requires many 
more man hours of maintenance. Often, too, the com- 
plex piece of equipment will cost far more in the 
initial installation and will not accomplish the work 
any better. 


The attached picture shows our Harold Jones, 
who has erected a tank room agitator for obtaining a 
representative sample of milk from our incoming tank 
truck supplies so that we may credit our supplier with 
the right fat test for his product. We take a sample 
from the top of the tank and from the bottom of the 
tank as the milk is being pumped to our holding tanks 
via a sample cock. If the results from the two samples 
agree then we assume that we have a representative 
sample of the tank load of milk. 





The agitator is attached to a common hay mount 
car on a track that runs a distance of 20 feet along 


“ie ibs é Harold Jones stands beside the hay-fork carriage from which 
the tank-room ceiling. This allows the whole unit to 


is suspended the agitator used on incoming tank loads of milk. 
be moved in a manner that will accommodate all tanks Track, which runs length of room, can be seen behind Mr. Jones's 


regardless of the size. The agitator is suspended with apt Gatoe. 
a heavy wire and counterweighted with a weight of 
equal pounds. We have found that a piece of eight- 
inch pipe cut a length of four inches filled with lead 
served our purpose and was still small enough in 
mass to be of no interference in the operation. The 








agitator then can be lowered and clamped to the tank of 
with very little effort and then hoisted up out of the ur 
way when it is not used. This hookup has served us de 
very successfully, and required only an_ occasional ar 
lubrication of the bearing on the car. ex 
m 
he 
tr 
th 
be 
te 
Trucks back into covered receiving area. Agitator is moved into | - 
position over truck man-hole, lowered into place, and clamped P 

to the tank. Arkport Dairies is a subsidiary of Grandview Dairies 
which main offices are in Ridgewood, New York. Mr. John . 
Capioppo is president of the company. . 
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Simple Cable System Keeps 
Sewing Machine Handy but 

out of the Way When not in 
in Use. 


The sewing machine shown here is used in closing 
bags of powder, one of the products from our plant. 
It was always awkward for the operator to pick up 
the machine or lay it down as he stitched the filled 
bags. Furthermore the 
when down on 


machine got out of balance 

Mr. Howard Jones, shown 
in the picture, used to repair the device as often as 
once a week. 


its side. 


To meet this problem we developed a simple 
system of counterweights and a cable attached to the 
sewing machine. When not in use the weights raise 


the machine above the operator’s head where it is out 





Howard Jones, an excellent mechanic and another creative idea- 

man at Arkport, is shown with the portable sewing machine. 

Counterweighted cable that hoists machine out of the way when 
not in use can be seen attached to top of unit. 


of the way but within easy reach. When ready to sew 
up a bag the operator simply pulls the sewing machine 
down, sews up the unit, then lets go of the machine 
and allows it to rise back into the air under the pull 


exerted by the counterweight. 


Since this hookup was put into operation the same 
machine that had to be repaired practically every week 
has been running for more than a year without any 
trouble except for monthly lubrication. We are sure 
that the expense of the cable and counterweight have 
been paid for many times over by savings in main- 


tenance and convenience. 





If you have some sound home-grown ideas in your plant, 
send them to us along with a picture. We pay 10 dollars for 
each idea plus photograph, with full credit to the originator. 
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CHESTER-JENSEN 
Vacuum 7 
Pasteurizer 


Improves Flavor of Buttermilk... 
Cream... Every Dairy Product 


Removal of air and gases from dairy products 
during processing in the Chester-Jensen Vacuum 
Pasteurizer practically can’t fail to improve their qual- 
ities of flavor, aroma and stability. 


re) 
COooo ¢—== OOOCOOO 


In the case of buttermilk, cream and bulk starters, 
particularly, the improvement is usually amazing. For 
these products are especially susceptible to oxidation 
caused by air and the off flavors caused by gases. 


The Vacuum Pasteurizer gives these and other prod- 
ucts the thorough de-aerating and de-gassing they 
require — throughout the entire heating and holding 
periods, and during cooling, too, if desired. Gentle 
agitation, geared to the needs of the product, helps 
expose every drop of product to the constant “pull” of 
vacuum. 


Write for the full story of vacuum pasteurization in our 
new Catalog Section “A”... describes Chester-Jensen pressure- 


wall Atmospheric Pasteurizers and Purity Pasteurizers, too. 
5th & Tilghman Sts. Company 
CHESTER, PA. INCORPORATED 
PURITY DIVISION, Cattaraugus, N. Y. 


Main Office and Factory: 
ge? 
Branch Factory: 
113 








MIXED STRAIN CULTURES AID IN 
BACTERIOPHAGE CONTROL 


Bacteriophage, those unbelievably 
small organisms that feed on and de- 
stroy the much larger lactic acid and 
flavor producers, was named as a 
principal cause of flavor problems in 
cultured products by Dr. Paul Elliker 
of Oregon State College. Speaking at 
Philadelphia in late February before 
an audience of milk processors from 
that area, Dr. Elliker pointed out that 
bacteriophage can cause complete loss 
of a cultured product. 


Describing bacteriophage particles 
as “viruses capable of destroying lactic 
acid bacteria.” Dr. Elliker said that 
the continued use of a certain culture 
for long periods of time results in a 
“build up” in the plant of phages 
capable of destroying the principal 
lactic acid-producing strains in the 
culture. Preventative measures include 
use of another culture of different 
origin. One of the most successful 
measures for the average dairy plant 
has been the use of more than one 
mixed-strain culture for each day’s 
manufacture of product. At least two 
or three cultures of different origin 
are recommended so that when bac- 


teriophage attacks acid-producers in 
one culture, the other may take over 
and insure sufficient acid to complete 
the manufacturing operation. 


Preparing starters in a “vacuum 
tank” has proved to be an effective 
preventative measure, Dr. Elliker said. 
The vacuum tank is actually a small 
vacuum pasteurizer such as the one 
put out by Chester-Jensen. The equip- 
ment is installed expressly for the 
purpose. 


H. C. OAKES, PRESIDENT OF 
OAKES & BURGER, DIES 


Harry C. Oakes, president of Oakes 
& Burger of Ohio, Inc., died February 
17 at Sanford, Florida. He was 75 
vears of age. 

Mr. Oakes, born in Cattaraugus, 
New York, was the son of inventor 
Frank S. Oakes, whose device for rais- 
ing cream on whole milk led him 
into the dairy supply business. The 
father founded an organization at 
Cattaraugus which later became the 
Oakes & Burger Company. 

Young Harry Oakes worked for the 
Pennsylvania Railroad and a lumber 
company in northern New York for 





H. C. OAKES 


some years prior to joining his father’s 
firm. 

A man whose vigor and foresight 
helped raise Oakes & Burger to its 
eminent position in the dairy supply 
industry, Mr. Oakes’ death leaves 
many sorrowing friends throughout 
the dairy industry who found in him 
not only a wise business mind, but 
also a warm and compassionate human 
being. 
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Better PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
© Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 








TET GIR: 


STEAM GENERATORS 


for performance you can BA NK on fu 
U) 


SUPERIOR COMBUSTION INDUSTRIES INC 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y 
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ANATOMY OF ACTIVITY 
(Continued from Page 78) 


course, that the result toward which 
an operation is directed is always 
secured. It may unexpectedly be quite 
otherwise. Nevertheless, in every op- 
eration there is some intention which 
directs the choice of the specific things 
done. 

From a commonsense standpoint, 
one may well wonder, in many activ- 
ities, where the fine division lies be- 
tween the end of one operation and 
the beginning of another. Certainly 
the start and finish of many operations 
are points determined somewhat arbi- 
trarily. To take as an example the 
work of a mechanic changing a truck 
tire, however, it seems reasonable to 
distinguish between the set of acts 
involved in jacking up the truck from 
those involved in taking off the wheel. 
It seems logical to group the acts per- 
formed in putting on the new wheel 
as a chain separate from either the 
taking off of the old wheel, which 
occurred before, or the letting down 
of the truck, which occurs after. It 
is not the duration of time or the mere 
number of acts which defines an op- 
eration, rather it is the singleness of 


intent which gives point to the whole. 
The decision as to whether a partic- 
ular sustained activity is made up of 
many small chains of acts or fewer 
large chains is in many instances 
largely a matter of personal prefer- 
ence. That people do accomplish their 
various tasks by carrying on system- 
atic operations is, however, universally 
evident. 


In terms of practical management, 
what importance have these facts to 
the subject of organization, particu- 
larly dairy organization? In truth they 
are vital. 

When an executive makes 
change in his organization, when he 


any 


sets up a new department, transfers 
responsibility from one person to an- 
other, or in any other way interferes 
with the organizational pattern previ- 
ously established, he sets in train a 
widening circle of consequences, all 
of which affect the activity carried on 
by his subordinates. These 
quences may or may not show up as 
major upheavals in the work done by 
his men. Nevertheless, all through his 
organization, operations are modified, 


conse- 


new ones are created and old ones dis- 


continued, or tasks are transferred 


from man to man, section to section. 


To make any organizational move 
without realizing this fact can be ex- 
tremely dangerous to the well-being 
of the group as a whole, for it is the 
minute acts within a man’s job which 
consume his vital energy; it is these 
which take time; it is the doing of 
them that costs money in wages and 
salary. Further, the process of assign- 
ing an operation to this man or that, 
or of coordinating the operations done 
by one man with those done by his 
associates determines not only the 
actual arrangement of departments 
and sections within the organization 
but how well those subdivisions will 
work together. This in turn establishes 
the over-all efficiency of the entire 
group effort. In an understanding of 
the anatomy of activity, therefore, lies 
profit or loss, success or failure, sur- 
vival or death. 

e 
SANITARY VALVES 
(Continued from Page 50) 
acid cleaning no residual counts were 
detected. 

At the completion of the complete 

cleaning cycle, all valves were dis- 


assembled and counted. Since none 
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of the prototype valves showed any 
detectable radioactivity, the entire 
valve surfaces were swabbed with 10% 
hydrochloric acid to remove any re- 
sidual calcium which could 
detected with the external counter. 
Aliquot portions of the acid rinse were 
dried and counted. These samples 


not be 


also failed to show any detectable 
counts over a_ three-hour counting 
period. 

Summary 


This investigation has shown that 
a properly designed compression type 
sanitary valve be completely 
recirculation methods 
when the valve is actuated during the 
cleaning process. In addition, it was 
shown that radioactive calcium pro- 
vided a sensitive tool for the evalu- 
ation of the cleanability of these 
valves. The technique will have fur- 
ther application in determining the 
minimum extent of actuation needed 
to clean these valves and for determin- 


may 
cleaned by 


ing optimum cleaning procedures. 

The automatic valves described in 
this paper should have wide applica- 
tion in the advancing automation of 
the dairy industry. 


ACKNOWLEDGMENTS 
The authors acknowledge the 
contributions of Klenzade Ohio, 
Inc., and the Taylor Instrument 
Company, 
and 


whose cooperation 


assistance has made this 


work possible. 
2 


MILK STRIKE 

(Continued from Page 43) 
representatives of these groups are 
not loath to admit that their organi- 
zation alone is the seat of truth, honor, 
and fair dealings. Give a farmer or 
anybody for that matter, enough of 
this type of propaganda and he even- 
tually will come to the conclusion that 
all groups are suspect. This type of 
inter-organizational sniping was, to a 
degree, responsible for the fact that 
membership in the Tri-State Dairy 
Farmers Guild cut across all lines of 
membership in other producer organ- 
izations. 

There seems to be an inherent im- 
patience in mankind, an urge to get 
things done. One recalls the observa- 
tion of the twenties when Mussolini 
was getting Italy, 
“What this country needs is a dicta- 
tor.” Impatience with the delibera- 
tions of Congress, with the debates 


things done in 
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in the United Nations are other ex- 
amples of this urge to sweep away 
the dust of protracted discussion and 
get at the business of doing. So it 
was with the dairy farmers. Mr. 
Dorney proposed to substitute the red 
meat of action for the consomme of 
indecision. His program was simple, 





“Kids learn fast these days; he’s hold- 
ing out for chocolate milk.” 
direct, and understandable. Six dol- 
lars a hundred for milk at the farm. 
No price, no milk. That was it. One 
recalls a line from Bassett’s History 
of the United States. Describing the 
efforts of Albert Gallatin to check the 
toward the 
farms of western Pennsylvania in 
1791, Mr. Bassett says, “His efforts 
were futile; for the angry farmers lis- 
tened more willingly to the harangues 

of the men of action.” 


surge rebellion among 


The strike itself was as mishandled 
as it was tragic. It was ill-timed, ill- 
organized, poorly executed, and inef- 
fective. strike 
made by members of the Grand Guild 
consisting of two delegates from each 
of the then 22 active units. The de- 
cision was not unanimous. The Guild 
is made up of men with widely dif- 
fering 


The decision to was 


such as 
would expect to find among any fairly 
large body of 


temperaments one 
individuals. There 
were the hot heads who wanted ac- 
There 


wanted 


were others who also 
but it when 
the time and the organization were 
ready for it. The hot heads, mostly 
younger men, prevailed. And so the 
Tri-State Master Dairy Farmers Guild, 
scarcely a year old, still in the forma- 
tive stage, without any clear under- 


tion. 


action wanted 


standing of what it was getting into 
or what it would do when it got 
there, lowered the boom on the metro- 


politan market. 


How, one must ask, could a small 
percentage of farmers hope to curtail 
effectively the huge volume of milk 
that flows into the New York-New Jer- 


sey market? Mr. Dorney spoke grand- 
ly of 25,000 farmers joining the strike. 
There were efforts at seeking an al- 
liance with the Dairy Farmers of 
America, a New York producer group. 
There was talk of support from or- 
ganized labor. But none of these pos- 
distant 
Yet on these distant, tenuous 


sibilities were more than a 
hope. 
possibilities the majority of the repre- 
sentatives of the Grand Guild based 


their hopes for success. 


The strike was ill-timed. There is 
plenty of milk available at this season 
of the year. One distributor said to 
me, “If it had come later in the year 
when supplies are likely to be short 
it might have hurt us a little but as 
it was there was more than enough 
milk. It was merely a matter of get- 
ting it to the plants that needed it.” 
Furthermore, the farmers had little or 
no knowledge of how to picket or 
their rights as pickets. Adequate 
communications had not been devel- 
oped. An adequate system of com- 
mand did not exist. It was, in essence, 
an untrained, emotionally inspired 
group attempting to accomplish some- 
thing that could only be achieved if 
it could be achieved at all by a highly 
organized, well-trained, well-directed 
body of men. 

Strangest of all the strange aspects 
of this venture into a powder keg was 
the apparent failure to understand its 
objectives and against whom it was 
directed. Who specifically was sup- 
What, specifically, 
were the results sought? No one seems 
to know. The Guild reports that 22 
dealers, small dealers, were ready to 


posed to react? 


settle on approximately the Guild's 
terms in order to keep their plants 
open. Yet when they called, asking 
for terms, nobody seemed to know 
what to do with them. I have asked 
Guild members to tell me who the 
strike was directed against but out- 
side of a generalization about hitting 
dealers in the pocketbook there was 
no specific object. The most plaus- 
able objective that I could find was 
a somewhat unclear expectation that 
the strike would produce action in 
governmental quarters where there 
had been no action. Even here, how- 
ever, there are indications that there 
was no real understanding of what 
public officials could or might be ex- 
pected to do. 


The confusion of purpose extended 
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into the ranks. There are reports from 
reliable sources of farmers who got up 
early in morning and delivered milk 
to their handler and then joined the 
picket line at another plant. There 
are reports of dealers who sent their 
trucks around after dark and picked 
up milk at farms where, under the 
cover of darkness, producers were 
willing to ship milk they would not 
ship in daylight either through fear 
of reprisal or through fear of upsetting 
relations with their neighbors. 

There was violence, of course. The 
Guild is emphatic in disclaiming any 
responsibility for such actions. But 
there was violence. Whether it can 
be directly attributed to Guild mem- 
bers we do not know. Certainly strikes 
and violence go together. It is diffi- 
cult to understand how responsibility 
for the strike can be separated from 
responsibility for the violence. The 
New York State police and local peace 
officers made some arrests but would 
not divulge any information concern- 
ing the individuals arrested. The evi- 
dence indicates that most of the vio- 
lence was carried on by young men. 
For example, a tank truck was 
boarded while in transit. The man- 
hole was opened and kerosene poured 
into the milk. The feat of climbing 
from a moving car to a moving truck, 
a can of kerosene in hand is, I am sad 
to admit, an accomplishment reserved 
for those young in both years and 
wisdom. 

Probably a large portion of the vio- 
lence that took place was perpetrated 
by young men in rural communities 
who saw an opportunity to satisfy a 
craving for excitement and a lust for 
destruction without running any great 
tisk from the law. It was fun to open 
the valve on a tank load of milk and 
see the white stuff spill over the road. 
This was adventure and it was for 
free. 

Guild members allege that some of 
the violence was instigated and wel- 
comed by plant operators. They argue 
that it was necessary for dealers to 
be able to prove violence in order 
to get an injunction. This charge has 
been neither substantiated nor dis- 
proved. We cite it only as an illus- 
tration of the type of charge and 
counter charge that prevail in the 
wake of the strike. 

The final curiosity in this action 
replete with curiosities is its result. 
For, in the areas where it hoped to 
achieve success, it was a failure. In 
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other areas, which were no part of 
its objectives, it has laid the foun- 
dations for future success. The most 
conspicuous results of the strike have 
been its effect on processors and mem- 
bers of the Guild. There are those 
milk distributors who bear a deep 
and lasting hurt as the result of seeing 
producers with whom they had work- 
ed fairly and honestly turn against 
them when the There 
are other distributors, however, who 


crisis came. 


tion is best expressed in the words 
of a member of the processor group, 
who after four terrible, endless days 
at the height of the strike said to 
me with a sincerity that approached 
agony, “Yes, the strike is over. But 
what does it prove. Only that we 
were stronger than Only 
that we could stop the Guild from 
dumping milk. The problem remains. 
It is still unsolved. We've got to find 
a way to help those farmers get a bet- 


Dorney. 


see the problem of producer welfare 
as an industry responsibility because 
it is an industry problem. The posi- 


ter return on their milk.” This atti- 
tude is real and honest. I found it 
widespread among processors, not be 
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“The Farmers May Have Lost a Battle But Won a War” 


cause of the pressure of the strike but 
because they realized that the strike 
was the act of men driven to despera- 
tion by circumstances beyond their 
control. 

Among members of the Guild the 
strike has brought many feet back to 
the ground. Control of the Guild has 
already passed from the hands of its 
fiery creator into the hands of an 


Executive Committee of six men. Mr. 
Dorney has been made Field Director 
and a business manager, David For- 
tune has been hired to run the office. 
The action was taken on March 8 
a few days after the strike petered 
out. Present Chairman of the Execu- 
tive Committee is Donald F. de Otte, 
a farmer from Stroudsburg, Pennsyl- 


vania. Quiet, well-spoken Farmer 
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deOtte served for three years as direct- 
or of the Lehigh Valley Cooperative, 
He believes in the potential of militant 
action but he sees the objectives of 
the Guild in terms that can best be 
described as closer to reality than the 
original platform of six dollars a hun- 
dred. “We recognize that six dollars a 
hundred for milk at the farm for every- 
body regardless of distance from the 
market is unrealistic,” he says. “There 
are things that we as producers have 
got to do. We will probably have to 
develop some kind of a_ production 
program that will enable us to produce 
for the market with some degree of 
intelligence. A base-rating plan rest- 
ing on eight months production instead 
of four is one possibility. Also we want 
a fair distribution of cooperative pay- 
ments and a bona fide organization 
of milk producers.” 


Mr. deOtte expects the Guild to 
grow in membership and_ strength. 
But he sees the Guild as having passed 
through the period of emotional en- 
thusiasm that is characteristic of new, 
revolutionary organizations into a 
period of responsible, realistic develop- 
ment. He believes that withholding 
milk is the major effective weapon at 
the farmer's disposal but he believes it 
can only be exercised effectively by a 
responsible group of producers with 
well-defined objectives and a_ clear 
understanding of the techniques of 
their 


chosen instrument. 


Whether the strike accomplished 
anything beyond turmoil and _bitter- 
ness is a question that is still un- 
answered. On the surface, at least, 
the strike was a failure. Thousands of 
gallons of milk were poured down 
the sewer but the total supply was 
relatively unaffected. New Jersey has 
suspended a seasonal drop in the pro- 
ducer price but, while, the Guild 
claims it to be a result of the strike, 
the claim is a dubious one. Relations 
between producer and dealer, between 
neighbor and neighbor have been dis- 
rupted and damaged. In the ornate 
Baroque Room of New York’s Belmont 
Plaza the lawyers and the economists 
still carry on the interminable mara- 
thon of the federal hearing. Yet, as 
one examines the complex issues and 
events, as one considers the psycho- 
logical impact on the industry, as one 
sees the change among members of 
the Guild itself, the impression grows 
that the strikers may have lost a battle 
but won a war. 
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HE HALF-GALLON carton, an 
T excsive Pure-Pak development, 

last year gained 29.3 percent in 
usage, the company disclosed, while 
the quart size declined by more than 
three percent. In terms of milk vol- 
ume, more than a billion more quarts 
of milk Pure-Pak 


half-gallon units than in the quart size. 


was delivered in 

This is the second consecutive year 
that Pure-Pak half-gallons have gained. 
The trend to the larger unit for milk 
represents a cross section of public 
preference since approximately 65 per- 
cent of all milk sold in cartons is sold 
in Pure-Pak. 

Pure-Pak also reported a 20.5 per- 
cent gain for its half-pint and an in- 
crease of 17.6 percent for one-third- 
quart units. George D. Scott, Ex- 
Cell-O vice-president, attributed in- 
creased usage of the smaller sizes to 
the Federal school lunch program pri- 
marily. Pint sales last year were up 
nine percent. 


Reddi-Wip Ties in Ads 
With Strawberries 


EDDI-WIP, fresh cream product, 
will soon be out with a_ big 


advertising push, tying in with 
the strawberry season. 

“Heavy inventories of frozen straw- 
berries, plus an expected 10% increase 
in the 1957 fresh crop means a big 
opportunity for related Reddi-Wip 
sales,” it was pointed out by T. C. 
Thompson, Sales Vice-President. 

The program will 
prise full-scale, store-level support, 
backed up by a three months’ adver- 
tising campaign emphasizing the local 
approach for further support of food 
retailers. 


intensive com- 


Consumer advertising will promote 
three profit opportunities for the food 
merchant by featuring: 1) Reddi-Wip, 
2) frozen strawberries, and 3) ready- 
to-serve Dessert Shells. One of the 
full-page, four-color insertions that will 
appear in a heavy national magazine 
campaign has the headline: “Tonight! 
Strawberry Treat in Two Minutes!” 

Scott reported that the amount of 
milk sold in Pure-Pak containers in- 
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Half-Gallon Milk Cartons Pace 
' Record Pure-Pak Sales 


creased by 13.7 percent during the 
More than 22 million Pure-Pak 


cartons were used every day during 


year. 
the past year in all sizes from half- 
pints to half-gallons. 


The year’s total sales curve of car- 
tons was the highest by nearly 12 per- 


cent. It was the 16th consecutive year 
in which the Pure-Pak sales arched 
The 1956 total of 
more than eight billion cartons com- 


sharply upward. 


pares with only 600 million units in 
1945. 


Pure-Pak Sales Record 1955-1956 





Size 1956 1955 

V2 pt. 2,455,932,471 2,029,361,177 

V3 qt. 197,064,950 167,605,126 

Pint 751,049,825 688,748,738 

Quart 2,923,117,235 3,014,039,489 

Ya gal. 1,999,287,593 1,546,627,061 
Totals 8,326,452,074 7 446,381,591 
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Chocolate in Bag-in-Box 


Offers Dairies Savings 











In the dairy (Hamilton Dairy Co., Chi- 
cago), the container is easily opened with 
a tear tape which runs around the top. 


REDICTIONS of savings to 

dairies of one cent a gallon on 

chocolate syrup accompany the 
announcement of the use by the Krim- 
Ko Corporation of a plastic bag and 
corrugated box for shipment to dairy 
customers of the syrup. 


Offering added convenience as well 
as substantial savings, the box-and- 
bag pack is already accounting for 
48 percent of the shipments of syrup 
by Krim-Ko. Already in greater use 
than any other kind of syrup pack at 
Krim-Ko, the box-and-bag soon will 
become more and more popular, com- 
pany officials predict. 

Cost savings will make the conver- 
sion inevitable in most cases, accord- 
ing to Krim-Ko, although dairies can 
continue to choose the way their ship- 
ments are packed. 


Studies show that the “Syruptainer,” 
which is the name Krim-Ko has ap- 
plied to its container, brings direct 
and substantial savings to the dairy 
operator—up to six cents a gallon as 
against chocolate syrup in milk cans, 
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Ends of bag are pulled down snugly over 


the sides of the container, providing 
unobstructed opening for pouring syrup. 


7% cents over drums, and 15 cents 
These savings, ranging 
from three to eight percent of the 
chocolate syrup make a 
difference of as much as one cent a 
gallon of finished 
Krim-Ko states. 


over pails. 


costs, can 


dairy chocolate, 

The sturdy, lightweight corrugated 
box with polyethylene bag liner saves 
Depending on the 
kind of container previously used, the 
dairy operator enjoys direct savings 
in lower prices, or lower freight bills, 
or both. 


in various ways. 


The new one-trip container also re- 


sults in labor savings over containers 
that must be washed, sterilized and 
shipped back and forth for repeated 
use. It obviates container purchases 
and deposits by dairies. Disposal of 
empties is simple. 

A tear-tape top for the box and a 
twisted-wire tie for the 
opening of the package quick and 


bag make 


easy—a job for fingers, not special 
tools. The box top comes off in one 
piece, leaving a wide-mouth opening 
like a pail’s. Ends of the bag are 
pulled down along the carton sides, 


From wide open mouth of the box, syrup 
is quickly emptied into mixing vat. Square 
corners help grasping of container, and 
its light weight also makes for easy han- 
dling. The bag is secured in the box. 
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and the syrup is poured quickly into 
the mixing vat. Corners of the carton 
aid in grasping it. 

Holding about five gallons, or 53 
pounds, of syrup, the two-pound pack- 
age is a convenient unit for handling 
and processing. It needs no supporting 
cradle, and measuring is eliminated. 


The square shape of the Syruptainer 
saves up to 35 percent in dairy floor 
space. Whereas 100 gallons of syrup 
occupies 15.6 cubic feet in boxes, it 
takes 21.9 to 24.1 cubic feet in round 
containers. 


Special features give the package 
the required strength. The corrugated 
box made by Stone Container Corp., 





HOW’S THAT AGAIN? 


A bill being considered by 
the Wisconsin legislature would 
“prohibit after July 1, 1958, any 
person from knowingly or neg- 
ligently permitting any lovestock 
owned by him or in his custody 
from straying unattended on any 
highway,” according to a legis- 
lative report from the Wisconsin 
Creameries Association. 
would think that any- 
body would know how to spell 
a simple word like “livestuck!” 


You 











Chicago, has a separate inner wall of 
corrugated paper for reinforcement. 
In recognition of the usual wetness of 
dairy floors, the box itself is made of 
a highly water-resistant corrugated 
board. In tests, cartons have held up 
after being doused 1% 
water from a hose. 


hours with 


The polyethylene bag, of a grade 
free of pinholes, is considerably larger 
than the box so as to protect the seams 
of the bag from pressure of the fluid’s 
weight and to provide for a goose- 
neck twist for closure. Insert pads top 
and bottom prevent carton flaps from 
rubbing the bag. 


Krim-Ko’s introduction of the box- 
and-bag was preceded by more than 
15 months of research and_ test- 
shipping from its four plants, at Chi- 
cago, New Orleans, Jersey City, and 
Oakland. 

Dairies’ acceptance of the new con- 
tainer is illustrated by one Michigan 
Operator who had been using return- 
able containers. He told Krim-Ko: 
‘Tm willing to pay more for the new 
pack, if I have to.” He pays less. 


April, 1957 


Ultra-High Temperature, Shorter 
Time Unit Tried by Illinois Dairy 


N ULTRA-HIGH temperature 
A system, pasteurizing, Grade 
“A” homogenized milk, creams, 
chocolate milk and skim milk has been 
installed at the Willow Farm Prod- 
ucts, Inc., plant at La Grange, Illinois. 
Principal feature of the system is 
that it pasteurizes milk at 220 degrees 
Fahrenheit with a three-second calcu- 
lated holding time through the Ros- 
well UHT “Hi-Heat” pasteurizer and 
related equipment and is producing 
a quality milk product with a long 
shelf-life. 
Jack Polivka, president of Willow 
Farm, says that the unit, in operation 


since February 25, has increased ca- 
pacities. He further reports that there 
is no cooked or off-flavors resulting 
from higher pasteurizing temperatures 
and that the product shows an im- 
provement in flavor with no deterio- 
ration in body and texture. 


The installation was supervised by 
Ralph Crist, head of the engineering 
department of the Illinois Creamery 
Supply Company, Chicago, jobber 
representatives in Illinois and Indiana 
for the Chicago Stainless Equipment 
Corporation, manufacturer of the ma- 
chinery. 





Another Do-It-Yourself Bottle- 
Spray Coating Available 


HE LIFE of multi-trip glass con- 
T sien can be prolonged and 
their appearance improved 
through the use of equipment similar 


to that used by the original bottle 
manufacturers. 


Extensive research by the original 
glass container manufacturers has 
shown that coatings of silicone and 
similar protective materials reapplied 
to bottles in the bottling plants im- 
prove the appearance, prevent 
scratching, scuffing and the eventual 
weakening of bottles. By preventing 
scratching, the strength of the bottle 
is maintained, and, by eliminating 
scuffing, the useable life of the bottle 
is increased by as much as 50%. 

The: practical spray application 
method developed for the original 
container manufacturers has now been 
adapted by The DeVilbiss Company, 
Toledo, Ohio, for use by bottling 
plants. With the use of this new spray 
equipment which is now in produc- 
tion, it is estimated that the cost of 
material for coating the bottles on a 
250-per-minute conveyor over an 
eight-hour period would not exceed 
$1.00 per day. 


A typical installation would include 
specially-designed brackets for mount- 
ing two spray guns directly on the 
bottle conveyor. These are strong 
enough to retain accurate gun align- 
ment, even where vibration is present, 
and eliminate the problem of acci- 
dental shifting which might be en- 
countered with floor stands or pedestal 
gun mounts. 


A finely atomized, fan-shaped pat- 
tern is produced by the spray gun 
nozzles, uniformly covering the desired 
portion of the container and reducing 
material consumption to a minimum. 
The guns are pointed downward to 
avoid depositing the coating material 
near the mouth of the container and 
are angled to prevent the spray from 
the two guns meeting head-on and 
causing turbulence and overspray. 


Balance of the equipment includes 
an approved pressure material tank 
with stainless steel insert container 
and precision pressure regulator; De- 
Vilbiss air and fluid hose lines, a 
manifold with individual gun takeoffs 
for attachment beneath the conveyor, 


a gauge and a regulator. 
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Product News 








bulk pickup tank. Among those fea- 
tures are: stainless steel, three com- 
partment cabinet, auxiliary power unit, 
cabinet heater, lightweight doors with 


- I 
new type gasket, streamlined stainless low 
steel manhole and dust cover, among sue 
others. nov 

The catalogue is available. lor infor ant 

mation: Walker Stainless l:quipment age 

Company, New Lisbon, Wisconsin. pan 

Colorful Butter Wrappers _ Salient feature is the even melting of e ( 
° ice caused by the application of air cha 

for June Dairy Month agitation, insuring the coldest possible Curtain of Refrigeration of | 


PARTICIPATING in the June 
Dairy Month promotion, Paterson 
Parchment Paper Company is offer- 
ing a new and colorful wrapper printed 
with a sunshiny dairyland motif. A 





water right down to the last pound of 
ice. 

For information: Tom Lockerbie, 
Inc., 238 No. Genesee Street, Utica, 
M. t. 

e 


Corrosion-Resisting Coating 
CHEMICALLY formulated protec- 


A NEW refrigeration curtain for 
dairies and food storage is announced 
by the Seattle Tent and Awning Com- 
pany, Seattle, Washington. Designed 
for refrigeration doorways, sharp 
rooms and coolers, pass doors and re- 
frigerated trucks, it is made of 16 
































tive coating for equipment, plant walls 
“ and floors has been developed by the 
e Sanitary Coatings Company. Called 
: “Dairy-Seal,’ the coating has a self- 
: contained catalyst that sets up an im- 
mediate chemical reaction when it is 
a exposed to air as a thin film. This reac- 
: tion forms a chemical bond to the sur- 
face covered and also forms surface 
. feature of this year’s wrapper is a salts with remarkable corrosion resist- 
: pound cake recipe printed on a side ance, says the manufacturer. 
: panel. Dairy-Seal is said to be completely 
_ Printed in three colors, size 8” x 11” — —. por ate —<-. chalk rl 
" for pound prints, the wrapper is Pata- veil ght eo a Recto cog ge hag 
5 par Vegetable Parchment 27 with its lis He wen "4 waged agen. gee = oe 
. grease resistance and high wet strength. is have no deteriorating effects upon apy 
: : : the finished surfaces. It is also said : 
; Name and address of the creamery to be non-toxic. Th 
can be imprinted. " phe : ee mere . 
; : : For information: Sanitary Coatings , 
lor samples, prices and name of Company, P.Q. Box 132. Swampscott. ‘I 
nearest distributor write to Paterson Massachusetts. - 
Parchment Paper Company, Bristol, 7 ounce Neoprene impregnated Nylon he 
Pennsylvania. fabric. 4 
Bulk Pickup Tankers Earn Called the Cold-Seal Refrigeration fon 
Builds Ice by Agitating Air Right te Show 3-A label carte, the device enniies the user te un 
keep heavy insulated doors open be- ee 
TOM LOCKERBIE, Inc., has pub- BULK PICKUP truck tanks made tween trips when moving goods in and | 
lished a 12-page catalogue on the 88 by the Walker Stainless Equipment out of cooler areas. The manufacturer . 
models of the Lockerbie “Air-Agitated”’ Company have been approved for the claims the curtains make _ space-con- Co 
ice builders. These six “storage bat- affixing of the 3-A sanitary seal to suming vestibules totally unnecessary 
teries” of refrigeration range in size them by the Symbol Administrative Standard doorway installation costs 
from 1,000 pounds to 60,000 pounds of Council of 3-A Sanitary Standards. about 40 dollars, including all hard- 
ice and are designed for both direct ee ‘ ‘ ‘ : ware and track. 
aS d se This information is contained in a 
expansion and full-flooded operation . ° : : : : . itl 
: . : “ages six-page bulletin on bulk pickup truck Installation is accomplished with 
with either freon or ammonia as the tanks issued recently by th ympan lant labor within 30 minute 
cos an . < ‘ ssue ce 4 ’ , < a £ é é . >S. 
reirigerant. Che units are neat appear- j . oS ieee nities I 
ing, of rugged construction, and heav- Amply illustrated, the brochure de- For information: Seattle Tent & : 
ily insulated. scribes many features of the Walker Awning Company, Seattle, Wash. - 
mi 
Re 
THE “ORIGINAL” —and Still the Best Udder Sponge Mad 
an I e es er oponge ade a 
sé 9 H 
New “KLEEN-UDDER” Twin- Packs 
New reduced price from 59c each to 2 for $1.00 
packed two sponges to a sanitary transparent en- 
velope. Today’s biggest bargain in udder sanitation 
and lower bacteria counts. “Kleen-Udder” Sponges 
have never been surpassed in quality and value. 
Stock up now for muddy pastures. Your patrons 
will welcome the convenience of these superior 
and longer-lasting sponges— made of genuine Du 
Pont cellulose — tougher, stronger, yet soft and 
gentle when wet de 
. oad . ~ 
New Reduced Price lif 
SPARTA “KLEEN-UDDER” No. 358 PB SPARTA “BULKER” co 
TWIN-PACK SPARTA BRUSH co., INC., SPARTA, WIS. LEADER IN THE BULK FIELD ca 
A 
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Ice Cream Merchandisers 
for Theaters 


INTRODUCTION of a new, small. 
low-temperature display case exclu- 
sively for merchandising ice cream 


lobbies, has been 
sales man- 
Com 


novelties in theater 
announced by Leon Prince, 
ager of Bally Case and Cooler 
pany. 

Called the “Theater Ice Cream Mer 
chandiser,” the unit has 4.3 cubic feet 
of refrigerated display space that holds 





approximately 875 novelties. The exte- 
rior is of porcelain enamel, shaded tan. 
The interior is lined with stainless steel. 


The sliding, mirrored doors, with 
pilfer-proof locking device on the back 
of the case, provide fast convenient 
clerk service for indoor theater use. 

Equipped with a powerful, noise- 
free, hermetically sealed condensing 
unit, this case is shipped from the tac- 
tory ready to plug in and operate. 


For information: Bally Case and 
Cooler Company, Bally, Pennsylvania 


Device Controls Floating 
of Cans in Cooler 
SEVERAL improvements are incor- 


porated in the revised line of drop-in 
milk coolers produced by Master-Bilt 


Refrigeration Mfg. Co. 
Available on both four-can and 
seven-can models is a can hold-down 








device which eliminates: the need for 
lifting heavy milk-filled cans into the 
cooler. The new device permits empty 
cans to be placed in the unit, 
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holding 


them firmly down and preventing them 
from floating free in the water tank. 

Another new feature of the drop-in 
milk cooler is an all-steel frame adding 
greater strength and rigidity to the 
unit. 

Also available is the “Lektro-Tek- 
tor,” a magnesium bar which prevents 
electrolytic corrosion of the water tank. 

For information: Master-Bilt Refrig 
eration Mfg. Co., 4209 Folsom Avenue, 
St. Louis 10, Missouri. 


ts 
Container Holds Two Pounds 
of Cottage Cheese 


ONE of the new offerings of the 
Continental Can Company is a cottag« 





cheese container with a two-pound ca- 
pacity. Made by the Paper Containet 
Division of the company, it is called 
the “Big Boy” and can be used for 
packaging products other than cottage 
cheese. 

\lthough a paper lid covers this con- 
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THE 
QUALITY 
LEADER 


Ask your Reddi-Wip 
man for colorful 
point-of-purchase 
material — free! 


r SERN Nits a eis? 
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REDDI-WIP... 


Real Whipped Cream 


SELLS ALL 
WHIPPING 


CREAM IN 


MAY-JUNE 
STRAW- 
BERRY 
PROMOTION 


Reddi-Wip promotes the 
increased use of whipped cream 
across the nation. Right now 
all our advertising and point-of- 
sale dollars are aimed at selling 
Reddi-Wip and your own whip- 
ping cream...in our biggest 
fresh strawberry promotion. 
You'll see full color ads in Sun- 
day magazines across the land. 
Big, beautiful outdoor posters 
and dramatic radio spots will 
sell fresh strawberries and 
whipped cream... Push Reddi- 
Wip and you'll sell more whip- 
ping cream... 
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tainer, metal and polystrene plastic lids 
are also available. 











Chief feature of the cabinet is the 
time it saves in loading the milk into 



















































For information: Continental Can Baers lige Tigges ~—— c 
Company, 100 East 42nd Street, New “reas Sepia Soe pos te M 
, “ = y , s \ selt- 
York 17. N. ¥ sliding doors permitting easy lf mil 
i ea i service and evenly-held cold tempera- by 
es tures. Jo 
‘iii Suggested use is in schools, instity- 
Utility Cooler Assures tions, restaurants, cafeterias, drive-ins, _ 
confectioneries, delicatessens, or any . 
Ample Storage Space other locations where milk is sold jn 
MARKETED under the trade name large quantities. . 
of HANDI-UTILITY, a new cooler For information: Schaefer, Inc., Min- 
provides storage facilities under tem- neapolis, Minnesota. 
peratures as low as 36 degrees F. The 
Quirk Manufacturing Company sug- « 
Libbey Glass, a division of Owens- ° 
Illinois Glass Company. Self-Clearing Ball 
The new line consists of eight dif- Transfer Unit C 
ferent animal decorations applied to the a ree ; 
heavy Safedge glasses in two operation Pg —_ : ROVED sre ia to 
ceramic colors. The eight different de- all food acids, steam Cleaning, salt gal 
- signs include: tiger, horse, giraffe, brine, detergents, mild acids, alkalis, St: 
« leopard, zebra, lion, elephant and faun. oil, sand, grit and all-weather condi- we 
, The é ‘tie tH tions, according to the manufacturer, oe 
“ 1e decorations simulates One of the ; 
: firm’s most popular retail patterns. we 
2 To help dairies merchandise their SELF-CLEARING a. 
“ promotions, Libbey is making available BALL TRANSFER . 
to them special bottle hangers, store 
gests that it can be efficiently used in display posters and newspaper mats. 
cafeterias, hotels, dairy bar drive-ins For information: Owens-Illinois, To- 
j and industrial plants. ledo, Ohio. 
1 An hermetically sealed 4 h.p. Freon e 
- 12-unit compressor mounted atop the ts 
5 cabinet provides desired refrigeration 2 3 
2 by adjustable temperature control. A Milk Cooler Handles Ce 
. circulation fan located in the evapora- . 
" tor coil provides more rapid cooling Filled Cases A 
with more even temperatures. A MILK COOLER that accommo- 
Completely insulated, the new unit dates the actual cases filled with bot- » ek Teenie eek of coe Se 
has a capacity for storing 700 half-pint offered by the Metzger Conveyor Com- 
cartons in cases or 576 half-pint bottles pany. _ ‘ 
in cases or eight five-gallon milk cans a ; , 
or six ten-gallon milk cans. rhe new design leaves the bottom of 
ern : PF , the retaining cup entirely open to per- 
For information: Quirk Manufactur- mit continuous self-clearing and to 
ing Company, Cudahy, Wisconsin. prevent clogging. The cup is made of 
*Metzger-N YLO,” designed to support 
* the ball on friction-reducing protru- 
sions that require no lubrication. The 
Colorful Glasses Make cup is slotted to permit the ball to be 
a : snapped in or out without tools for 
Attractive Premiums total cleaning —an attractive feature 
. = ; under food sanitation laws. 
A COLORFUL set of eight animal- 
decorated 1l-ounce cottage cheese glas- Write for Bulletin ABC, Metzger 
ses, called Merry-Go-Round, is being tled or cartoned milk is announced by Conveyor Co., 412 Douglas Street, N 
offered as a stock item to dairies by Schaefer, Inc. W., Grand Rapids, Michigan. 
For Pipe Lines, Vats and Tanks 
Easy to read, accurate and corrosion resistant L 
stainless steel dial thermometers. Exclusive 
“dial reset device’ permits quick recalibra- 
tion if original setting is lost. Sturdy all- 
metal construction and plexiglass crystal re- 
duces breakage to minimum. Backed by 
famous E-Mac guarantee. 
Write for Catalag and Prices. 
No. 1598 all pur- ) or DAIRY BRUSH of o Py INC, No. 1598-F 
pose thermometer READING © PENNSYLVANIA eee er See wee 
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isthe Cans Developed Specifically Diversey has developed a spray 





‘tk 3 ° cleaning unit called Transpray, a stain- 
tunel for Home Dispenser 
Ss steel STAINLESS STEEL cans for home DIVERSEY TRANSPRAY SYSTEM FOR WASHING TRANSPORT TANKS 
Vy self- milk dispensers have been developed 
‘mpera- by the Superior Metalware Division, Sea =, 

John Wood Company, according to \b 
institu- — pmanspeay ooo? come eons wee 
‘ive-ins, zd op _ ioe 
or any ; 3 } 
sold in ae \ eS He 
c., Min- 


less steel “T’’-shaped device equipped 
with fixed spray heads at either end of 
the cross bar which fits inside a tank 
interior. The two spray heads forcibly 
direct cleaning solution to every part 
of the interior at the same time. 


y Ball 


a ¥ 
‘\ 





Unit The operator does not have to enter 
J eee 
= C. P. Carlson, Division Sales Manager. the tank, either before or after the 
_ ; cleaning operation. This fact, says the 
- p The cans have a capacity of three company, is particularly desirable from 
e a : ean ee iieeninn F : : 
alkalis gallons, allowing 12 quart deliveries. the standpoint of sanitarians. tic coverall lids, operating on vacuum 
: Stainless steel construction, heliarc- sated 
condi- . f° ; ay eas For information: The Diversey Cor principle. 
welded for strength and durability, the . > . : : 
acturer, a a Sata aa P .! poration, 1820 West Roscoe, Chicago It consists of a pick-off arm, a vac- 
can resists corrosion from moisture 2 . ; 
: ae : 13, Illinois. uum pump assembly, and a cap chute 
and cleaning compounds. ’ 
: assembly. 
Cylinder, can bottom and inside bot . For information: Anderson Bros 
tom are welded into one unit. Mfg. Co., 1907 Kishwaukee Street, 
a Vacuum Capper Does Rockford, Illinois. 
Unit Cleans Tank oo oe . 
: : VACUUM CAPPER “Push Thru” Bulk Tank Holds 
in 15 Minutes model 433-1 is the latest addition to 
INTERIORS of milk transport the line of cappers by the Anderson 250 Gallons 
tanks can now be cleaned in as little Bros. Mfg. Co. CAPACITY of 250 gallons features 
as 15 minutes, reports the Diversey It automatically caps up to 45 cups the bulk milk cooler called the New 
Corporation. per minute, using either paper or plas- Dimension Bulk Milk Cooler by the 
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fetzaer Paperlynen Caps are ADJUSTABLE to TO CONTROL 
reet, N any headsize. Insure perfect fit. Light OXIDIZED 


and comfortable. More ECONOMICAL. Reduce your 
spire present Cap expense by 50%. Distinctive with your FLAVORS 


——— special imprint. Millions used annually by nationally IN FROZEN CREAM 


known companies. Just mail coupon below with man- 


the CURE 








ager’s signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. i] e D e & % A 


PAPERLYNEN COMPANY ~ 2 
; 555 West Goodale St., Dept. E-4, Columbus, Ohio. ‘oma t '-oxx I d oma t 





Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 





Firm Name 





You, too, can put up Frozen Cream this spring with 











Address__ ae —- control of oxidized or metallic off-flavors. 

/ nexpensive, easy to use. Write for further information 
City ——____—_—_— State or technical assistance: Wm. J. Stange Co., 342 N. 
a. Western Ave., Chicago 12, Ill. 









Name of Paper Jobber most wet Frequently patronized: 
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CHERRY-BURRELL CORP. 


and their Associate Distributors 
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manufacturer, Wilson Refrigeration, 
Inc., division of Tyler Refrigeration 
Corporation. The newly-designed tank 





features lower pouring height, shorter 
length, easier cleaning, says the manu- 
facturer. 

The new coolers are nearly six inches 
lower than earlier models, 36%4” on all 
models of 250-gallon capacity and 
under. 

For information: Wilson Refrigera- 
tion, Inc., Smyrna, Delaware. 


Explosion-Free Control 

Circuit for Gas Burners 

AN EXPLOSION-FREE control 
circuit for gas burners has been devel- 
oped by Synchronous Flame, Inc., 
According to the manufacturer the de- 
velopment virtually eliminates the pos- 
sibility of explosion even under 
conditions of extreme maladjustment. 
This should offer a welcome advantage 
in the field of medium-size boilers from 


’ 


Syncro-Flame SF6OEG Gas Burner 





10- to 150-hp ratings, where “explo- 
sion” has been a word that is usually 
avoided in any discussion of gas firing. 


The explosion-preventing circuit has 
been accomplished by a combination 
of electronic sensing devices and re- 
lays which automatically lock out the 
starting circuit of the burner whenever 
explosion-producing conditions may 
develop. 

For information: C. E. Stevens, Syn- 
chronous Flame, Inec., Walworth, Wis- 
consin. 


Scales Operated 
by Electronics 

ELECTRONIC Load Cell Scales 
will give users the benefits of elec- 
tronic instrumentation in indicating 
and recording weights and _ permits 
realization of the full accuracy obtain- 
able in the load cells, says Toledo 
Scale Company in announcing its new 
line of scales. 

Other important advantages to be 
gained by using Toledo Load Cell 
Scales, according to the manufacturer, 
include maximum flexibility on locating 
load bearing elements remote from the 
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indicating head, high-speed dial indica- 
tion, and simplified installation due to 
the compact dimensions of load cells 
and the elimination of space-consuming 
lever assemblies. 

For information: Toledo Scale Com- 
pany, Toledo 1, Ohio. 


Machine Makes 166 Aluminum 
Foil Caps Every Minute 


BASCA Manufacturing Company 
announces a new Econ-O-Seal Syn- 
chro-Print press that automatically 
stamps, forms, and feeds aluminum- 
foil, laminated closures on milk bot- 
tles. Caps can be produced in the 
dairy plant as needed at a cost re- 
ported to be only slightly higher than 





Aluminum Foil 








Paper J 


that of the raw material. Costs of cap 
inventory, storage space, and freight 
are reduced. The foil closures can be 
pre-printed with one or two colors. 


Installation of Synchro-Print press 
requires no modification of filling 
equipment, cap production being elec- 
tronically adjusted to the filler output. 
Called Model “38,” the press has a 
maximum speed of 166 caps a minute. 


For further information: Basca Man- 
ufacturing Company, 2222 North Olney 
Street, Indianapolis, Indiana. 


Machine Blends, 
Mixes, Creams 
MIXING, BLENDING, and cream- 


in gcan be done in the stainless steel 
Mixer-Blender-Creamer introduced by 


the Girton Manufacturing Company. 
The product can be drained through 
the bottom outlet or over the side 





i The blades can 
from the tub for hand 


when the tub is tilted. 
be removed 
scooping. 

The tub can be lifted from the frame- 
work and moved to another area for 
filling and emptying. The manufac- 
turer can supply a hand crank for ro- 
tating the blades when the tub is away 
from the motor drive. 


The blades are rotated by a half- 
horsepower gear-head motor. 

For information: Girton Manufactur- 
ing Company, Millville, Pennsylvania. 
& 

Sectional Coolers for 

Dairy Products 

A SECTIONAL COOLER featur- 
ing a one-piece corner section and in- 
terior erection has been placed on the 
market by Penn Refrigeration Service 
Company of Wilkes-Barre, Pennsyl- 


vania. 
The sections consist of a cross- 
braced wooden frame covered with 


steel in air dried or baked enamel fin- 
ish or aluminum. Insulation consists 
of fibreglas. The thickness of the insu- 
lation varies with the type. There is 
a gasket between sections to make the 
assembly air-tight. 

Sections are interchangeable, accord- 
ing to company literature, including 
the door section which is the same 
size as other sections and can, conse- 
quently, be placed where most con- 
venient. 

One of the most interesting features 
of the coolers is the fact they are 
erected from the inside. This arrange- 
ment makes it possible to place the 
coolers in areas where space is hard 
to get. s 

Plastic Containers in Color 
for Cottage Cheese 

A PLASTIC cottage cheese con- 
tainer that comes in five different col- 
ors and, the manufacturer says, is nigh 
unbreakable has been placed on the 
market by the Bopp-Decker Plastics, 
Inc., Clawson, Michigan. 


The one-pound container, called 
“Yankee Cup,” may be dispensed, filled. 
and capped automatically on all types 
of standard cottage cheese processing 
equipment, according to the manutac- 
turer. It will accommodate paper disc, 
window and overall-type lids. When 
combined with a clear plastic lid, the 
consumer gets a colorful, reusable pack- 
age. The colors are green, yellow, red, 
coral, or blue. 


American Milk Review 














ipany, 
rough 
side 


es can 
hand 


frame- 
ea for 
nufac- 
or ro- 
; away 


. half- 


factur- 
Ivania. 


's for 
ducts 


featur- 
nd in- 
on the 
service 
‘nnsyl- 


cross- 
| with 
1el fin- 
onsists 
e insu- 
nere is 
ike the 


iccord- 
‘luding 

same 
conse- 
t con- 


eatures 
ey are 
rrange- 
ice the 
s hard 


Color 
heese 
e con- 
nt col- 
is nigh 
on the 
lastics, 


called 
|, filled. 
| types 
cessing 
anufac- 
er disc, 

When 
lid, the 
e pack- 


Ww, red, 


leview 








SUPPLY and EQUIPMENT 
TERSONNEL NEWS 








R. C. Perry is now general sales 
manager of the DIVERSEY COM 
PANY: Eastern Regional Manager is 
J. M. Sharp, Southern Regional Man- 
ager is J. K. Bradford, Jr., and Pacific 
Regional Manager is J. R. McBrien. 


Arthur F. Bixby has been named 
Manager of Marketing Research for 
PENNSALT CHEMICAL’s Industrial 
Division. He joined the company in 
1938 assistant to the director of 
heavy chemical sales. 


as 





R. H. Haycock 


The appointment of B. B. Herron, 
Horace W. Wells, R. W. Krajicek, 
Robert G. Bourbonnais, Henry H. 
Thomas, William J. Caffee, Andrew C. 
Johnston and Theo L. Matula as tech- 
nical service representatives of OAK- 
ITE PRODCTS, INC. was announced. 


The packaging research laboratory 
of the GLASS CONTAINER MAN- 
UFACTURERS INSTITUTE, INC., 
has been moved from Butler, Pennsyl- 
vania, to Lansing, Michigan. It will 
continue under the direction of Dr. 
John G. Turk, director for the past 
nine years. 

Promotion of Leland §. Connick to 
manager of sales branches for the Paci- 
fic Coast Division, OWENS-ILLI- 
NOIS GLASS CO. was announced. 


Joseph C. Tobin, sales promotion 
and advertising manager of Western- 
Waxide Specialty Packaging Division 
of CROWN ZELLERBACH CORP., 
has been named chairman of the nine- 
man Operating Committee of the 
Waxed Paper Merchandising Council. 





Alfred E. Southon, Chairman of 
the board of KALAMAZOO VEGE- 


H. B. Bradshaw TABLE PARCHMENT CO., and 





Charles F. Radley Charles Lampert Albert E. Southon 


George C. Wieman, divisional sales 


administrator of Western-Waxide 
Packaging Specialty Division of 
CROWN ZELLERBACH CORP., 


were reelected president and vice-presi 
dent of the Waxed Paper Merchandis- 
ing Council, Inc. 


The appointment of Ralph Nitz as 
\ssistant Sales Manager of the Tank 





Division of the HEIL CO., has been 
announced. During the past five years 
he was sales manager of the district 


office at Kansas City. 


George C. Wieman 
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only 32” 


from floor to pour ~ 





Solar’s exclusive ‘floor hugging” design really is a time 
and money saver for producers. 

Pouring is effortless—hip high—there’s no excessive 
lifting or hoisting. Spillage is virtually eliminated, too! 

Cleaning is quick and simple because every surface is 
within easy reach. 

Feature for feature the Solar Milk Minder offers your 
producers the best in bulk milk tanks. Make sure your 
producers have the finest, a Solar Milk Minder. 


C1. 
Calan Brmanont TOMAHAWK, WISCONSIN 
division of U.S. INDUSTRIES, INC. «a Serving Dairy Farmers Since 1865 
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entiemen: 

SOLAR FINANCING PLAN I'd like ___ copies 
Everyone —'s 5 of the Solar Financing 
bulk immediately. | Booklet and Catalog for 
NO MONEY DOWN | my producers. 
© 4 YEARS TO PAY | 
© LOW MONTHLY PAYMENTS | Name ile 
Get the PROFITABLE | Address 
facts today! | City State 

| 4-57AMR 
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Daniel T. McFadden has been ap- 


pointed general sales manager of 
A T L A $ T | the Beverage Container Division of 
oe AMERICAN CAN COMPANY. 


CHERRY-BURRELL CORPORA- 
TION announced the appointment of 
S Pp E Cc | F | Cc A L L Y D ‘3 4 ] G N ‘3 D Sam B. Ashmead, sales manager at 

Philadelphia and Baltimore; R. H. 
Haycock, sales manager, Philadelphia 
branch; and E. A. Hurlock, sales man- 
ager, Baltimore branch. A. E. Hutson 
was appointed Sales Representative for 
Western New York for Kold-Hold Ralph Nitz 
Division of the TRANTER MANU- 
FACTURING, INC. 

Burr C. Folts has been appointed 
Assistant Division Manager of the 
Little Falls Division of CHERRY 
BURRELL CORPORATION. 


AMERICAN CAN COMPANY 
named §. J. Austin assistant sales man- 
ager of the Central Division and F. J. 
Dowling sales manager of their Cen- 
tral Division. 

BASCA MANUFACTURING 
COMPANY announced Charles Lam- 
bert has become Southern U. S. Re- 
gional Manager. 


C. F. Wolters, Jr., retired as Branch 
Manager of the DIAMOND ALKALI 
COMPANY. 


John B. Hinckley has been appointed 
Works Manager for the MANTON- 
GAULIN MANUFACTURING 
COMPANY, INC. 

Pierson M. Grieve was named Gen- 
eral Manager of the ,RAP-IN-WAX 
PAPER COMPANY. 


a continuous truck refrigeration system 


for RETAIL MILK DELIVERY 
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the NEW KOLD=FROX 


of te) Ne ee. 
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Completely new and specifically designed for retail A. E. Hutson 
milk delivery. The new Kold-Trux LANCE answers 
a long-felt need for a continuous refrigeration system 
that really works on today’s retail milk trucks. 


Joseph J. Tepas 





H. E. P. Barta 


NO PAYLOAD SPACE used 
The Lance takes no usable payload space, is conven- 
iently mounted where it will not interfere with the 
delivery of milk. Lightweight and compact, it solves 
your space problems. 





Barney Maser 


TROUBLE FREE operation 


The Kold-Trux Lance has the same 
mechanical drive that has proven 
so trouble free on the Kold-Trux 
Mark system. Field tests, too, have 
demonstrated its unusual depend- 
ability and low-cost operation. 


KROLD=HOLD..... trener Mic. inc 


210 E. Hazel St., LANSING 9, MICHIGAN Burr C. Folts Howard Hall 





Norman C. Peskin 
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Charles Freundlich 








Joseph C. Tobin 





R. A. Steiner 


C. F. Wolters, Jr. 


Dr. John G. Turk 
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Pierson M. Grieve Norman Nelson 


H. G. Lewis, vice-president of the 
Hazel-Atlas Glass Division of CON- 
TINENTAL CAN CO., INC., was 
elected to the Board of Trustees of the 
GLASS CONTAINER MANUFAC- 
TURERS INSTITUTE, INC. 

BALDWIN-LIMA-HAMILTON 
CORPORATION has appointed two 
men as sales engineers—Norman C. 
Peskin and Charles Freundlich. 


John T. McCarley has been named 
General Manager of the new West 
Coast Materials Handling Division by 
the YALE & TOWNE MANUFAC- 
TURING COMPANY. 

R. A. Steiner, was appointed General 
Sales Manager for HEILMCO-LACY, 
INC. 

WHITMAN LABORATORIES, 
INC., Norwich, New York, has an- 
nounced the election of C. Nicholas 
Priaulx as vice-president and _ treas- 
urer and John W. Farley as vice-presi- 


dent and manager of the company’s 
newly-formed Equipment Division. 
oth men have been elected to the 


Board of Directors. 

Claire U. Haverly, Jr., has been named 
Chief Engineer and Rudolph Foss, Re- 
gional Sales Manager, of the Haverly 
Equipment Division, JOHN WOOD 
COMPANY. 

Norman W. Nelson and Howard 
Hall were elected to the Board of 
Directors of CHERRY-BURRELL 
CORPORATION at the annual meet- 
ing of the Corporation in Chicago. 

The Board of Directors of the 
NOPCO CHEMICAL COMPANY 
elected four new officers: George H. 
Faux, Treasurer; Alfred O. Brooks, 
Secretary; Robert M. Urich, Assistant 
Treasurer; Julius J. Denzler, Assistant 
Secretary. 

The appointment of M. B. Green 
to the position of executive  vice- 
president-general manager and Ralph 
W. Porter as general sales manager 
is announced by THERMO KING 
CORPORATION. 


Mr. H. B. Bradshaw appointed gen- 
eral manager of the DE LAVAL SEP- 
ARATOR COMPANY’s Midwestern 
office in Chicago. 

Charles F. Radley, one of original 
directors of OAKITE PRODUCTS. 
INC., retired from active duty after 
service with the company since 1917. 

H. E. P. Barta appointed manager 
of Project Engineering Sales Division 
for the PFAUDLER CO. 

Barney Maser appointed Regional 
Sales Manager of the BALLY CASE 
AND COOLER COMPANY. He has 
been with the firm for eight years. 

Joseph J. Tepas has been appointed 
to the Market Development Depart- 
ment of the Industrial Chemicals Divi- 


sion, OLIN MATHIESON CHEM- 
ICAL CORPORATION. 


KOLD-HOLD® 





KOLD-HOLD 
hold-over plates 


\ 
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n 


“dependable! 


4 


‘ 


“0 0 000 0 0 0 


% 


low cost! 
no maintenance! 





SAVE on ice and labor 


Eutectic-filled Kold-Hold Hold-Over plates bring you 
substantial savings by eliminating the cost of making 
and handling wet ice, and save plant space and main- 
tenance of ice-making machinery. 


SAVE on down-grading of milk 


More complete and more uniform product protection 
keeps milk sweet and salable longer, saves losses from 
marginal refrigeration. 


EXTRA cooler room —less handling 


Direct loading from bottling station to truck saves 
cooler room, double handling. Unloading and reload- 
ing of returns are eliminated, too. 


SAVE damage to trucks, cases, milk 


Eliminating wet ice moisture saves rust and rotting of 
metal and wooden cases and truck body parts. Pre- 
vents excessive carton handling that causes “‘leakers.” 


Analyzing your needs 


The variety of truck plates plus the 
wide, wide range of mechanical refrig- 
eration systems permits Kold-Hold to 
provide you truck refrigeration tailored 
to your needs. Make Kold-Hold your 
headquarters for truck refrigeration. 





division 


Tranter Mfg., inc. 
210 E. Hazel St., LANSING 9, MICHIGAN 
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TOURING THE TRADE 








MERGER RESTRICTIONS WOULD HURT SMALL 
DEALER SAYS MIF 


The Milk Industry Foundation has entered objections 
to a bill being considered by Congress which would re- 
quire a 90-day advance notification to the Department 
of Justice and the Federal 
consummation of a merger 


Trade Commission prior to 
between companies. 


Committee 
Castle, executive vice-president 
“About 60 percent (of the 1,500 
is composed of companies with 
This fact explains the position of 
Foundation reference to (the 
which we believe would adversely affect the 
interests of small milk dealers. 


Appearing before the House Judiciary 
March Benjamin F. 
of the MIF, declared, 
members of the MIF) 
20 milk routes or less. 
the Milk 
legislation) 


Industry with 


“The fluid milk distributing business is characterized 
by very small unit profits (average per quart after 
is about 32/100 of a cent) and rapid turnover. 
tain such a 


taxes 
To main- 
business there must be substantial volume. 
The minimum volume needed has increased with higher 
costs for labor and machinery. 
“Prior to World War 
companies were 


the majority of fluid milk 


family concerns, generally built up by 
The original equipment, crude in the light of 


present-day machinery, 


one man. 


was adequate. 


“Tremendous strides were made in the technical side 
of the business in the thirties. The stronger companies 


were able to finance modernization and thereby keep 
This made tough competition 
sought merger with 


other small companies or with large companies or “gave 


sales prices relatively low. 
for the small companies. So, they 


up the ghost’ by selling their routes. 


“Following World War II, there was almost a rush to 
merge wih large companies. This rash of offerings was 
prompted by the factors previously mentioned, plus the 
prospect of estate taxes which could potentially wipe 
out the estate.” 

Col. Castle then made one of the most significant 


statements in his testimony: “Now we feel that anything 


which makes the bargaining position of the small company 
more precarious is undesirable.” 


When similar proposals were being considered last 
year, C. Raymond Brock, Milk Industry Foundation presi- 
dent, fired a letter off to Representative Emanuel Celler, 
the contents of which Col. 
the current proposals. 

Mr. Brock wrote, “This bill is of special interest to 
the fluid milk processing and distributing industry because 
of the characteristics of the industry as to size of com- 
pany unit. The majority of the 13,000 milk dealers are 
small businessmen having less than 10 routes. 


Castle found still germane to 


Rising Wages a Factor 

“With increasing costs of wages and equipment, the 
characteristic low-net profit per unit of the industry 
naturally leads to search for greater volume. In most 
cases this means acquisition of another milk distributor, 

“However, the situation of medium-size companies 
wholly owned by the proprietors not having public secu- 
rities, is one which presents a situation to the owners 
that impels them to seek a buyer for their companies 
so that they may be protected as to the state taxes and 
management after death of the head of the 
generally runs the business. 


family who 
We have seen many instances 
of this in recent years and know without question that 
such acquisitions by larger companies are prompted by 
an offer to sell by the smaller companies. 


“There are not many companies in the fluid milk 
industry whose securities are publicly held and it is only 
natural that the medium-size companies should seek the 
larger companies on an exchange of stock basis. Most of 
the larger companies do interstate 


business in com- 


merce and therefore would be subject to the proposed 


requirement. 


Concern for Small Company 
“Our concern is not so much for the large companies 
as for the small companies who would probably find 
less receptivity on the part of the larger companies if they 
had to be bothered with a 90-day 
to the Department of 


advance notification 


Justice and the Federal Trade 


Commission. 

“On the face, this seems like a fairly simple require- 
ment, but in actual practice we believe it would act as 
a deterrent to normal business procedures in mergers and 








New! For Case Fillers BARKER No. 8504-BR 


No. 8504-BR 12 Sq. Quarts 
Also Oblong Size, Bottom Stacking 


Specially Designed for Case Filling Machines 


Here’s the case you'll need if you're interested in a case filler. 
especially engineered for case filling equipment. 
bottom stacking ring which nests securely into the case below while automatically centering 
itself. The No. 8504-BR provides an cpen square corner pocket (stacking ears are eliminated) to 
prevent crowding the bottle when entering the case, thus avoiding breakage. 
heavy rugged construction the Barker No. 8504-BR holds its shape . . . stays ‘ 
that there is nothing to interfere with the smooth operation of the filler. 
ments enabling the machine to insert bottles completely into every pocket of the case without 
hitting a bent cross wire, are also available in this style. 
case now — another example of Barker leadership in wire case engineering. 


Ask Your Jobber or Write for Complete Details 
BARKER EQUIPMENT COMPANY 


457 SEVENTH STREET -:- 


Barker No. 8504-BR is 
Designed with the famous ‘’NuNESTyle”’ 


Because of extra 
‘square’ .. . so 
“Sleeve-type’’ compart- 


Get the facts on this newly developed 


KEOSAUQUA, IOWA 
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acquisition, and that it would inevitably build up a 
bureaucratic system of reports, which would probably 
serve no useful purpose. When we say this we are aware 
that the present law gives the Department of Justice 
ample opportunity to bring suit or to seek a court injunc- 
tion if mergers are regarded as illegal. 

“I... feel I represent the majority of the members 
of the Foundation in expressing the foregoing views.” 


. 
SPECIAL PROGRAM SPURS SHARP MILK 
CONSUMPTION RISE AMONG 
ST. LOUIS CHILDREN 


St. Louis school children are drinking much more 
milk since the inception of the Special Milk Program, 
than they did before, according to a preliminary report 
released by the Agricultural Marketing Service of the 
U. S. Department of Agriculture. 

Consumption per pupil rose 50 percent in St. Louis 
elementary schools and 100 percent in the city’s high 
schools within a year after the adoption of the Special 
Milk Program. 

The milk-use increase was the highest among school 
children in areas of the city where incomes and educa- 
tional levels were low. The report is based on a compari- 
son between the 1954-55 school year and corresponding 
periods in the 1955-56 school year. 

Established in 1954, the Special Milk Program pro- 
vides for federal payment of a part of the cost of milk 
served in schools over and above the regular school lunch 


program. In St. Louis, prices that had been 7.5 cents 
(in tokens) per half-pint in some areas and six cents a 
half-pint in other areas, were reduced to three cents. 
Also, milk was made available to pupils at more fre- 


quent intervals during the day. 








— 























unitorm curd 
cottage cheese 


Want uniform curd cottage cheese? 





Use nonfat dry milk to standard- 
ize or fortify serum solids to 11%. 


You get closer, more positive 
control over production stages— 
more dependable curding, less 
cooking and handling problems. 


You obtain curds uniform in 
firmness, tenderness and size, from 
vat to vat—with nonfat dry milk. 


nonfat dry milk 


Get the facts. Write: Dept. A4 





AMERICAN DRY MILK INSTITUTE, INC. 


221 North LaSalle Street « 
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BLUE ISLAND _ 
PLANT 


SO. WATER MARKET 
PLANT 


STORAGE OF YOUR 


DAIRY PRODUCTS 


AND 
THE ULTIMATE IN 
SERVICE 
CENTRAL COLD STORAGE CO. 


a a Phone: 


350 N. Dearborn 
DEARSORN ST. 
PLANT 


Chicago 10, Ill. 





CLARK STREET 
PLANT 
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Hones. your FORBES chocolate Coming Events |! 


National Materials Handling Society—Seventh Annual Con- 
ference to be held April 29 to May 3 at Convention ‘ 
Hall, Philadelphia niz 

National Paper Box Manufacturers Association —— 39t\ 
Annual Convention to be held May 1 to 4 at the Eden 


we 











Roc Hotel, Miami Beach, Florida En 
Air-Conditioning and Refrigeration Institute - \nnual It \ 
Meeting to be held May 5 to 8 at the Homestead, Hot age 
Springs, Virginia Ma 
North Carolina Dental Society—Annual Meeting to be held Ml 
May 5 to 8 at the Carolina Hotel, Pinehurst, North _ 
Carolina in 
Association of Ice Cream Manufacturers—Annual Meeting ma 
to be held May 6 to 8 at the Shelburne Hotel, Atlantic rat 
City Ee 
National Restaurant Association—Convention to be held th 
May 6 to 10 at Navy Pier, Chicago key 
= Heating, Piping and Air-Conditioning Contractor National to 
rn Association—Annual Meeting to be held May 7 to 10 aw 
2 at the Hotel Fontainebleau, Miami Beach, Florida 
s Greater Pittsburgh Dairy Industry Association — Annual Me 
3 Meeting to be held May 9 at the Park-Sheraton Hotel, a0 
“ Pittsburgh Mr 
{ Evaporated Milk Association— Meeting to be held May 9 at pol 
2 the Sheraton-Blackstone Hotel, Chicago iit 
J Purdue Industrial Waste Conference—12th Meeting to 
be held May 13 to 15 at the Purdue Memorial Union 
’ Building, Lafayette, Indiana 
; Pennsylvania Miss Milkmaid Finals—Meeting to be held 
May 17 at the Bedford Springs Hotel, Bedford, 
; Pennsylvania 
& Industrial Heating Equipment Association—Meeting will 
Yes, youngsters know the difference... be held May 19 to 22 at Hot Springs, Virginia 
National Fire Protection Association—-Annual Meeting to dai 
be held May 20 to 24 at the Hotel Statler, Los Angeles Mi 
The American Society of Refrigerating Engineers— Annual , 
Industry-wide surveys show that a good choco- Meeting to be held June 2 to 5 at the Hotel Fontaine- 
| 7 : ‘ : ; bleau, Miami Beach, Florida the 
ate dairy drink will actually increase your milk —_ § Apoli Manuf — he held r 
: ‘ nstitute of Appliance Manufacturers— Meeting to be hele € 
sales, and small wonder; good chocolate is a June 3 to 5 at the Netherland Plaza Hotel, Cincinnati De 


traditional flavor favorite with children and North Carolina Medical Society—Annual Meeting to be 


grownups alike. For this reason, there is eager held June 5 to 8 at Asheville, North Carolina 
response to the natural, smooth flavor and high Milk Industry Foundation—Meeting to be held June 10 
quality of a chocolate drink made the FORBES to 11 at Boston 


Western Plant Maintenance and Engineering Show- 
Conference to be held June 11 to 13 at the Civic 
Auditorium, San Francisco 


American Society for Testing Materials—Meeting to be : 
: 
u 
re 
N 
F 


way. 


HAV - YO U T R] E D held June 16 to 21 at Chalfonte-Haddon Hall, Atlantic 
mace City 
Material Handling Training Conference—Fourth Annual 


b O R iat F S C H O e O LAT bE ve) Meeting to be held June 16 to 29 at the Industrial 


Management Center, Lake Placid, New York 


Grocery Manufacturers of America—Mid-year Meeting to 
Take advantage of this active extra market by be held June 24 to 26 at Greenbrier, White Sulphur 
capitalizing on the more than 50 years Forbes Spring, West Virginia 


has devoted to the production of superior choco- American Society of Heating and Air-Conditioning Engi- 


neers, Incorporated—Semi-Annual Meeting to be held 


late products — 30 years serving the dairy June 24 to 27 at Murray Bay, Quebec, Canada 
trade. Write today for further information and American Dairy Science Association—52nd Annual Meeting 
a sample of Forbes Chocolate Flavor Powder. to be held June 26 to 29 at Oklahoma Agricultural 


You'll like it! and Mechanical College, Stillwater 
u'll like it! ee 
Association of Commerce and Industry—Chicagoland Fair 


to be held June 28 to July 14 at Navy Pier, Chicago 


Self-Service Equipment Show—Will be held June 30 to 
July 3 at the New York Coliseum, New York 





National Dairy Council—-Annual Meeting to be held July |! 
to 3 at the Edgewater Beach Hotel, Chicago s 


The BENJAMIN P. FORBES CO. 


Dairy Fieldmen’s Conference—Annual Meeting to be held 
2000 WEST 14th ST. @ CLEVELAND 13, OHIO July 10 to 11 at Pennsylvania State University, State 


College, Pennsylvania 
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NEW ORLEANS’ GOLD SEAL CREAMERY 
ACCEPTS TWO MAJOR SAFETY AWARDS 


Gold Seal Creamery in New Orleans, Louisiana, can 
well be proud of their fine safety record — recently recog- 
nized with two major safety awards. 


The first of these awards to Gold Seal came from the 
Employers Mutual of Wausau — America’s Safest City. 
It was presented to Mr. Anthony Centanni, General Man- 
ager of the Gold Seal plant, by Mr. E. L. Joubert, Sales 
Manager, and Mr. John Rooney, Salesman, of Employers 
Mutual of Wausau. The first award of its type to be made 
in this area, the handsome bronze plaque marks 300,000 
man hours of accident-free operation. Gold Seal’s industry 
rate, incidentally, is only one-third of the industry’s rate 
in general. Together with the engraved plaque, attractive 
key chains were given to Mr. Centanni to be distributed 
to the Gold Seal employees as a remembrance of the 
award. 

The second award was a framed citation from the 
Metropolitan New Orleans Safety Council, presented to 
Mr. Centanni by Mr. Louis C. Guidry, President, Metro- 
politan New Orleans Safety Council, for an exceptional 
safety record. 


WESCOTT RECEIVES NEW JERSEY MILK 
INDUSTRY “AWARD FOR MERIT” 


Lloyd B. Wescott of Clinton, prominent New Jersey 
dairy and civic leader was presented the New Jersey 


Milk Industry Association annual “Award For Merit.” 


More than 250 dairy leaders from New Jersey witnessed 
the ceremony held at the annual Dairy Banquet, one of 
the highlights of Farmer’s Week, conducted by the State 
Department of Agriculture. 





Uloyd B. Wescott (right), New Jersey dairyman and civic leader 
receives the New, Jersey Milk Industry Association “Award For 
Merit” from association president Verton Rockafellow during 


Farmers Week in Trenton. Rockafellow declared that Wescott’s 
“sympathetic understanding, tolerant approach and sage coun- 
sel have benefited the milk industry and consumers alike.” 


The Milk Industry Association’s annual “Award For 
Merit” is one of the most coveted awards in the dairy 


April, 1957 








SPECIAL ® 
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Each bottle of Lo-Bax contains a measuring spoon 


a litieLo-Bax 


goesalong way 
in protecting 
milk quality 


Wherever bacteria threaten milk quality, the chlo- 
rine sanitizing action of Lo-Bax Special or LoBax-W 
(with wetting agent) gives quick and effective kills 
to minimize spoilage and rejects. 


Just one-half teaspoonful of fast-dissolving Lo-Bax 
Special* gives two gallons of rinse solution for 
gentle, positive protection of hands, cows’ udders, 
milking machine parts, utensils and other danger 
spots. 


Here’s a product whose long and increasing success 
is due to results. Tip your suppliers off to Lo-Bax 
today .. . or, better still, supply them with the free 
samples and informative literature Olin Mathieson 
will gladly send you. Just write. 


*or one teaspoonful of LoBox-W 


OLIN MATHIESON CHEMICAL CORPORATION 
INDUSTRIAL CHEMICALS DIVISION + BALTIMORE 3, MD. 
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CANCO SEALKING 
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Model R-1 


for 
Canco W a 
Cartons 
PURE-PAK RECO 


...A real Money-Maker for 
Limited Production in any Dairy 


It’s a fact. It can cost you as little as 50c per 
day to own a Triangle semi-automatic paper 
carton milk filler. You get this daily cost back 
in minutes through time, labor and mainte- 
nance savings... through fast, accurate, leak- 
tight filling... through quick changeover and 
fast, easy clean-up. 

There’s a machine for every size and style 
carton. 8 to 10 quarts or 5 to 6% gallons 
per minute. 

No-Cost Plan Calculator slide tells you how 
to figure the daily cost of a Triangle filler or 
any other machine for your plant. 

SEE A FILLER IN 3-D-—see for yourself 
why a Triangle filler is better for you. Get 
Triangle 3-D slide viewer kit on free loan basis. 

There is no obligation—just use the 
convenient coupon. 


TRIANGLE PACKAGE MACHINERY CO. 
6658 W. Diversey Ave., Chicago 35, Illinois 





TAR NANNIGISEM MAIL COUPON TODAY... 
4 


TRIANGLE PACKAGE MACHINERY CO. 
feb, 6658 W. Diversey Ave., Chicago 35, Ill. 


— Send me: 
CJ No-Cost Plan Calculator 


Slide Rule Calculator 








FREE LOAN: ia 3-D Viewer Kit 


3-D Viewer 


| = a Slides CJ Literature and Prices 


Name 





CLIP TO YOUR LETTERHEAD AND MAIL 


Oesene ene ans am a an cin am an an ean an apananan as at 
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industry. It was presented to Wescott by Verton Rocka- 
fellow of Pennsauken, association president. 


Wescott was selected as the 1957 recipient of the 
award by the votes of milk producers, dealers, veteri- 
narians, and health officers throughout the state. Andrew 
Varga of Trenton, was chairman of the association Award 
Committee. 

The citation accompanying the award stated that “the 
sympathetic understanding, tolerant approach and sage 
counsel of Lloyd B. Wescott has been a compelling force 
to bring forth orderly and equitable solutions” to many 
of the problems facing the milk industry. 


For more than 20 years, Wescott has been an outstand- 
ing dairyman and civic leader. He has served as a member 
of the State Board of Agriculture, president of the New 
Jersey Dairymen’s Council, and is currently chairman 
of the Governor's Milk Committee, president of the Board 
of Control of the New Jersey State Department of Institu- 
tions and Agencies, and president of the Board of Managers 
of the Hunterdon County Medical Center. 


* 
CROFTS RE-ELECTED PRESIDENT BY 
DISA BOARD 


Sidney E. Crofts, Batavia Body Company, was re-elected 
president of the Dairy Industries Supply Association by 





(Left to right) Roy E. Cairns, Sidney E. Crofts, D. G. Colony, and 
Roberts Everett. 





(Left to right) Fred W. Drenk, Sherman C. Little, Sr., and G. R. Olson. 
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the DISA board of directors at the 38th annual meeting 
of the organization at Washington, D. C. Also re-elected 
with Mr. Crofts were: D. G. Colony, Manton-Gaulin Manu- 
facturing Company, vice president, and Roy E. Cairns, 
Waukesha Foundry Company, treasurer. 


Three new members were elected to the board of 
directors. They are: Fred W. Drenk, Robert A. Johnston 
Company; Sherman C. Little, Sr., Weber Showcase & 
Fixture Company, Inc.; and C. R. Olson, Lincoln Equip- 
ment, Inc. 


e 
SEEK BUTTER CARTON STANDARDIZATION 


A recommendation for standardizing the body sizes 
of the one-pound, Elgin-style butter carton has been pre- 
sented to the Commodity Standards Division of the U. S. 
Department of Commerce by a joint committee of the 
Paraffined Carton Research 
Butter Institute. 


Council and the American 


Harvey H. Robbins, executive secretary of the Par- 
affined Carton Research Council, and Russell Fifer, Butter 
Institute executive secretary, said that the Commodities 
Standards Division was asked to issue a Simplified Practice 
Recommendation for the standardized carton. About three- 
fourths of butter is packaged in the Elgin-style carton. 


The following standard body sizes were recom- 
mended: for machine filling —2-9/16 x 2-9/16 x 4-7/8 
inches; for machine or hand filling — 2-5/8 x 2-5/8 x 4-3/4 
inches; and for hand filling — 2-5/8 x 2-5/8 x 4-7/8 inches. 

The proposal was made by a special joint committee 
of the Paraffined Carton Research Council and the Amer- 
ican Butter Institute, cooperating with a group of package 
machine manufacturers. 


Robbins said the joint committee arrived at the 
standardized body dimensions as a result of meetings 
with technical packaging engineers and an extensive ques- 


tionnaire survey of butter manufacturers. 


He explained that the standardization project was 
initiated to eliminate a confused situation caused by the 
increasing number of variations in recent years in butter 
cartons. 

Fifer said that butter manufacturers will receive a 
number of advantages as a result of the carton stand- 
ardization. These include interchangeability of cartons, 
fewer production interruptions, and fewer filling machine 
adjustments with consequent savings in time, labor, car- 
tons, wrappers, and product. No basic machinery changes 
are involved, and the cost of changing printing plates and 
dies would be very small for most manufacturers. 


NOW HEAR THIS 
(Continued from Page 71) 
in the January issue of the Milk Review. May I compli 
ment you on the excellent way in which this article was 
published. We feel that the article can do us consider- 
able good within our industry in California, and we would 
like a dozen copies of the January issue of the Milk Review 
for our use in presenting the facts as they were published. 


California 


April, 1957 






































3 Be _. 
Look - Alikes 


BU Tooe 


there’s more than meets the eye 


Tight, leak-proof, sag-proof, take-down or C.I.P. 
lines depend upon high craftsmanship. Close toler- 
ance machining and wide experience in the “know- 
how” of stainless steel. 





A-P-C since 1929 has specialized exclusively in 
stainless — an experience record that few organi- 
zations can match. 


Sanitary Fittings must be practical in meeting 
all plant conditions of sanitary line set-up plan 
and rearrangement. A-P-C pioneered the process 
of expanding tube to ferrule for a tight, solderless 
joint. But more, A-P-C developed the method of 
removing ferrules.so that Sanitary lines can be “re- 
tailored” without scrapping costly ferrules or tubing. 

So, for complete dependability specify A-P-C 
Stainless Steel Sanitary Fittings for your plant. 


ALLOY PRODUCTS CORP. 


WAUKESHA, WISCONSIN 
1065 PERKINS AVENUE WAUKESHA, WISCONSIN 


135 











EQUIPMENT — SERVICES —- PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e.: copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............ $ .10 

Minimum Charge ................ 2.00 
HELP OR POSITION WANTED 

lightface, per word............. $ .05 

Minimum Charge ................ 1.00 
BOX NO., DOMESTIC (additional)....$ .50 


(In counting the b 
applies also to box numbers.) 





DEADLINE—20th of the month preceding publication. 


Boldface, per word............ $ .15 
Minimum Charge ................ 3.00 
Boldface, per word........... $ .10 
Minimum Charge ................ 2.00 


BOX NO., FOREIGN (additional)....... $1.00 


of words, please remember to include the address. This 


PUBLISHED first of the month. 


No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 


lar display advertising rates. 


(Rates and mechanical requirements on request.) 


Br 


NOTE 


tisers 


Names and addresses of adver- 


using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as_ indicated), 


Milk Review. 


care of 
American 


NOTICE 
sponsibility for the reliability of parties 


The publisher disclaims any re- 


advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 


ments made in such advertisements. In 


answering such ads, ask for references 
if parties ore unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 


dealings 


We reserve the right to refuse to accept 


advertisements which we believe are detri- 


mental to the dairy industries. 








EQUIPMENT FOR SALE 


42’'x120’° DOUBLE ROLL DRYER LOCATED 
Midwest; Two—42’'x90’' Double Roll Dryers 
located West; Two— 42’’x100’’ Double Roll 


Dryers located Midwest; Two—32’’x120’ Double 
Roll Dryers located Midwest; 32’’x100’’ Double 
Roll Dryer in Midwest; All dryers complete with 
accessories. Most dryers used on edible, some 
on feed. Two—700 gal. S.S. HOTWELLS; 3,600 
gal. S.S. Truck TANK with International Tractor; 
3,200 gal. S.S. demounted Truck TANK; Two 
Cherry-Burrell Superplate COOLERS, one has 32 
$.S. plates, one has S.S. plates; Creamery 
Package Plate Heat EXCHANGER 75 Full Flow 
plates in 3 sections; 30,000 Ibs./hr. C-B Super- 
plate H.T.S.T. PASTEURIZER complete; 15,000 and 
25,000 Ibs./hr. York H.1.S.T. PASTEURIZERS 
complete; 48’' Mojonnier S$.S. Vacuum PAN; 36” 
Rogers S.S. Vacuum PAN; Ste-Vac Sv-20 S.S. PRE- 
HEATER 20,000 Ibs./hr.; Peebles S.S. PREHEATERS 


10,000 Ibs./hr. and 25,000 Ibs./hr.; Mojonnier 
S.S. Cabinet COOLERS Model 12-10-60, and 
Model 4-3-56; 16 per min. L-P Straightaway 


Can WASHER with weigh tank, drop tank and 
scale; Davis continuous cream FILTERS; Five 
10,000 Ib. S.S. Cheese VATS; Morpac 1 Ib. and 
V4 |b. butter WRAPPERS; Various cabinet cool- 
ers, bottle fillers, homogenizers, etc. WRITE TO: 
BEST EQUIPMENT COMPANY, 1737 Howard Street, 
Chicago 26, Illinois. AMbassador 2-1452. 4-M-57 
1—PURITY CULTURE CABINET, 2-GAL. CANS, 
new . . . $300.00. 1—200 gal. Sterline PAS- 
TEURIZER, stainless steel inside and out 





$1,000.00. 2—gal. C.B. rectangular PASTEUR. 
IZERS, S.S., late models $600.00 each. I1—L & P 
Can WASHER, 6 cans per minute . . . $1,200.00. 


1—Damrow 4 cans per minute Straightaway Can 
WASHER . . . $600.00. 1—550 gal. Weigh CAN 
& Receiving VAT with Fairbank Morse self con- 


tained SCALE 600.00. 1—200 gal. C.B. 
VISCOLIZER $750.00. 1—300 gal. C.B. 
VISCOLIZER . . . $850.00. 1—125 gal. C.B 
VISCOLIZER . . . $550.00. 1—300 gal. Manton- 
Gaulin Model E HOMOGENIZER . . . $1,600.00. 
1—300 gal. Manton-Gaulin Model CGD HOMOG- 
ENIZER . $1,500.00. 1—125 gal. Manton- 
Gaulin Model CGD HOMOGENIZER . . . $750.00. 
1—200 gal. C.P. HOMOGENIZER . . . $750.00. 


Write to: DAVIS SUPPLY COMPANY, 2134 S. 
Saginaw Street, Flint 3, Michigan. 4-M-57 





EQUIPMENT FOR SALE 


2,000 GALLON STAINLESS STEEL KENTUCKY 
Semi-Trailer, single axle. Repaired 3 years ago 
at a cost of $3,100.00. Will sell for $2,000.00 
for quick sale. Everything was new except 
frame and inside tank. Can be seen at I. H. 
Gingrich & Sons, Grand Rapids, Michigan. Call 
or write: THE HUDSONVILLE CREAMERY & ICE 
CREAM COMPANY, Burnips, Michigan. 4-M-57 


STAINLESS STEEL FARM PICKUP TANKS AND 
bulk TRANSPORTS; large stock of new and used 
UNITS; newly equipped shop with full facilities 
for service and conversions, also short and long 
term lease. Write to: THE BRODIX CORPORA- 
TION, U. S. Highway No. 22, Box No. 6, Dun- 
ellen, New Jersey. DUnellen 2-9300. 4-M-57 


ONE 4,000 GALLON STAINLESS STEEL HORI- 
ZONTAL Milk Storage TANK—Chicago Stainless. 
One Fairbanks, Morse Pipe lever milk tank 
SCALE with weighbridge, beam, etc. 5 lb. 
graduations, made for above tank. Both items— 
$5,000.00 F.0.B. New York City, New York. 
Available May, 1957 Write to: DAIRYCRAFT 
SUPPLY COMPANY, 25-36 Jackson Avenue, Long 
Island, New York 4-M-57 

MODEL MT ILRECO HALF GALLON FILLER, 
10 per minute. In good condition—replaced with 
larger machine, $1,200; Dairy Vendo Multi-coin 





with Universal basket for vending ice cream 
novelties—used only two months—like new, 
$225.00. Write to: JOHNSON’S DAIRY, INC., 
Ashland, Kentucky. 4-M-57 





BOILER, 150 H.P., ERIE, ECONOMIC; WINKLER 
stoker; Kisco water system; 14,000 Ib. S.S. Cheese 
VAT; 10,000 S.S. Cheese VAT; Stoelting AGI- 
TATOR; Damrow AGITATOR; Damrow §spring- 
master Cheese PRESS; Damrow 6-can WASHER; 
Toledo dial SCALE; $.S. dump TANK. Write to: 
SCHUETTE BROS., Breese, Illinois. 4-M-57 

BOILERS—HIGH PRESSURE. WE CARRY A 
large selection of ASME National Board high 
pressure boilers, gas, oil and coal fired, ranging 
from 10 to 1,000 h.p. Each guaranteed in excel- 
lent condition. Sale sheet and complete data 
sent upon request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 31 East Congress, Chi- 
cago 5, Illinois. 4-M-57 





EQUIPMENT FOR SALE 


125 CGD MANTON-GAULIN HOMOGENIZER. 
136 De Laval CLARIFIER. Lathem Time CLOCK. 
R. C. Allen Cash REGISTER. 35 H.P. Leffel BOILER, 
Jonson Oil BURNER. 5,500 gallon C.P. S.S. VAT. 
Index THERMOMETER. Cooling TOWER. Double 
beam Fairbanks SCALE. Model 102 Anderson 
Ice Cream Package FILLER. Twin popsicle TRAYS 
with S.S. stick holders. Eight good centrifugal 
PUMPS. Fifteen motors, sizes 4 to 72 H.-P 
Write to: LARSON’S DAIRY, Leon, lowa. 4-M-57 

FILLER FOR 32 OZ. NO. 136 DIXIE CUPS. 
In Good Running Condition. $125.00 F.O.B. 
Shamokin, Pa. Write to: REED MILK & ICE 
CREAM COMPANY, Shamokin, Pennsylvania. 

4-M-57 

FILLERS FOR PURE-PAK CARTONS; USED MO. 
JONNIER-DAWSON hand operated CP; automatic 
models, AP, APM, APM Twin, Model F, one 
new F, used Ilreco, Filomatic, and U. S. fillers; 
get started in paper with a used or new filler; 
we preform cartons; phone for bargain prices. 
BROOKS SUPPLY COMPANY, 609 Montgomery, 
West Monroe, Louisiana. 4-M-57 

DE LAVAL AIR-TIGHT CLARIFIER, NO. 226. 
Stainless Steel Discs. Capacity 4,000 pounds. Used 
five years. In good condition. Price $450.00. 
Write to: LAESCH DAIRY, Route 3, Bloomington, 
Ilinois. 4-M-57 


20M 2-GALLON, PAIL TYPE ICE CREAM 
CARTONS, obsolete print. Half price. Will send 
sample on request. Write to: THE SINTON DAIRY 
COMPANY, P. O. Box 201, Colorado Springs, 
Colorado. 4-M-57 





200 GALLON AND 100 GALLON GLASS LINED 
Pfaudler PASTEURIZERS. Cherry-Burrell 6-18 Auto- 
matic FILLER. 50 gallon S.S. Cheese VAT. Record- 
ing THERMOMETER. S.S Pipe. S.S. Soda Foun- 
tain, Carbonator and Sinks. 5 ft. Meat Case. 
This equipment is in very good condition. Any 
reasonable offer accepted. Write to: C. K. RIGGS, 
Painesville, Ohio. 4-M-5 


VISCOLIZERS AND HOMOGENIZERS. COM- 
PLETELY rebuilt and guaranteed. Write for bul- 
letin and prices. OTTO BIEFELD COMPANY, 
Watertown, Wisconsin. 4-M-57 
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And to be sure of that 
good, rich, old-fashioned 
flavor EVERY DAY... 
CHUMLEA'S New 
and Original CHURN 
FLAVOR Starter Activa- 


Free Sample Upon Reqvest 


INDIANA 
















Consistently Accurate! 


GARVER 


Milk & Cream Testing Equipment 





Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘“‘Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
-eliminates dangerous, haphazard 
hand twirling. 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 
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EQUIPMENT FOR SALE 


METAL ICE CREAM CANS, “22 OR 5 GAL. 
$1.00 each. Wood CASES 12-pt. squat (20) $1.25. 
Wire, tall, quarts (12) $1.25. Wood pints (20) 
$110. Five gallon ilk CANS $2.00. Anderson 
direct fill 3 ounce cup MACHINE $500.00. Heil 
4 Wide WASHER $300.00. Arnold straightaway 
can WASHER (8) $400.00. Gaulin HOMOGEN- 
IZER 1,000 gallon $2,500.00. Sharples 12M 
SEPARATOR all S.S. $3,500.00. 4,000 gal. S.S. 
Holding TANK $4,500.00. WANTED 48 MM plug 
caps, misprint or out date, any amount. Write 
to: GORDON EQUIPMENT COMPANY, yr Ww. 
Jefferson, Detroit, Michigan. M-57 


RECENT PURCHASE: 500 GALLON an 
§.S. insulated hold TANK; C-B Spray-E PASTEUR- 
IZER; C-B 400 gallon VISCOLIZER; C-B ‘‘Super- 
plate’ 29 plate S.S. COOLER; C-B 6 Wide 
WASHER; Fairbanks 1,000 Ib. SCALE; Set S.S. 
Receiving PANS; C-B 16 spout FILLER; S.S. CON- 
VEYOR; valves, fittings, tu ing; Insulated delivery 
containers; Misc. refrig. equip. Write to PERRY 
EQUIPMENT CORPORATION, 1425 N. 6th Street, 
Philadelphia 22, Pennsylvania. 4-M 


THE PACKERS OF HOTEL BAR BUTTER, NEW 
York’s leading brand, offers surplus machines 
in good working condition at very low prices. 
Large 5,000 Ib. Doering PRINTER with stainless 
steel block and new type gravity feed. One 
pound Morpac, Jr. WRAPPER with heat sealer 
attachment. Write to: FREDERICK F. LOWENFELS 
& SON, 16 Jay Street, New York 13, New York. 

4-M-57 

10,000 LB. YORK SHORT TIME_PASTEURIZER; 
100 to 400 gallon S.S. PASTEURIZERS; 40 H.P. 
Cleaver Brooks BOILER; 250 and 300 gallon 
S.S. TANKS; Mojonnier S. S. Cabinet COOLER, 
capacity about 6,000 Ibs. raw milk; 4 and 6 
Wide Heil Bottle WASHERS; 7 and 10 Valve 
Cherry-Burrell FILLERS for 38 mm. Dacro Bottles; 
No. 272 De Laval Cold Milk SEPARATOR; No. 
172 De Laval Hot Milk SEPARATOR; De Laval 
CLARIFIERS, 4,000 to 20,000 Ib. capacity; 125 
to 1,500 gallon HOMOGENIZERS or VISCOLIZERS; 
500, 750 and 1,000 Ib. Receiving UNITS; Oakes 
& Burger Rotary Can WASHER, 6 C.P.M.; Lathrop- 
Paulson Straightaway Can WASHER, 8 C.P.M.; 800 
gallon S.S. Receiving VAT with agitator; 3 ft. 
and 5 ft. Mojonnier S.S. Vacuum PANS; 800 
gallon Creamery Package Coil VAT; 3,200 gallon 
Stainless Steel Truck TANK. Many other desirable 
items ‘‘Reconditioned’’ or “‘As Is’’—send us your 
inquiries. Write to: LESTER KEHOE MACHINERY 
CORPORATION, 1 East 42nd Street, New York 
17, New York. 4-M-57 

800 NEW 5-GALLON CANS, PLUG LIDS, SUR- 
PLUS never used. Priced attractive. Write to: 
COTTAGE CREAMERY, Orrville, Ohio. 4-M-57 

FOR AEROSOL WHIPPED CREAM ALPHA 
GASSER and SHAKER; Federal FILLER. Write to: 
SUPER WHIP SALES COMPANY, 2238 S. byw 
way Avenue, Chicago, Illinois. M-57 


CHERRY-BURRELL GV 61 RIGHT HAND Baiioe 
jug FILLER, hand infeed and discharge. Machine 
in perfect condition, replaced by larger FILLER 
after use of 1 year. 1 Girton case type Bottle 
WASHER set up for gallon jugs, complete with 
2 pumps. Useable condition. Write to: CROMBIE’S 
IDEAL DAIRY, 501 Second Avenue, Joliet, 
Ilinois. 4-M-5 


MODEL 125 CGD, 200 CGD & 500 CGD 
Manton-Gaulin HOMOGENIZERS. Rebuilt and in 
Excellent Condition. Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 701 Woodland 
Avenue, Cleveland 15, Ohio. 4-M-57 


1—3 FT. ROGERS CONDENSING PAN STAIN- 
LESS steel. I1—Davis Cream FILTER. 1—Arnold 
6-can Straightaway Can WASHER. 1—600 gallon 
Crano Forewarmer Stainless Steel lining, coil 
and cover. 1,000 Used Embossed 5 gallon Cream 
CANS, need retinning. Write or wire SHERMAN 
WHITE & COMPANY, Post Office Box 540, Fort 
Wayne, Indiana. 4-M-57 





EQUIPMENT FOR SALE 

SOFT ICE CREAM FREEZERS—USED AUTOMATIC 
FREEZER, Freez King Twin Head Freezer, Model 
S Sani-Serv Direct Draw Freezer and several 
Sweden Continuous Freezers made for both soft 
serve product and milk shakes. All this equipment 
is in good condition. Available immediately. 
Write to: QUALITY DAIRY COMPANY, —- 
Michigan. 4-M-5 
(750 LB. CHURN, NATURAL FINISH, CON- 
STANTLY maintained, new condition, Cherry- 
Burrell CH 230 Sani-Drum. 30,000 ‘lb. Plate 
COOLER, Cherry-Burrell, good as new.) Write 
to: MAPLE CITY DAIRY, 110 South A Street, 
4-M-57 


Monmouth, Illinois. 


HOMOGENIZER, 500 GALLON MANTON- 
GAULIN with 25. h.p. motor. 3 h.p. Creamery 
Package 200 gallon round PASTEURIZER insulated 
spray type, S.S. inside and out. 200 gallon 
horizontal Keastner PASTEURIZER, S.S._ inside, 
painted gray outside, spray type, with both 
motor and pump. Carrier diffuser with fan and 
ducts type 1502104, Serial No. 1502119. Am- 
monia blower 30x30 with motor. One 5 ft. by 
3 ft. tapered sink galv. extra heavy gauge 
with ball type legs. 40 ft. 1 S.S. pipe with 
sanitary fittings. Write to: DAIRY eee | 
SERVICE, Pikesville 8, Maryland. 

TWO 500 GALLON S.S. LINED CHEESE ae 
Recently Reconditioned. Make us an offer. Write 
to: MARTIN’S DAIRY, 560 Lampeter =a, hw 
caster, Pennsylvania. M-57 

C-B VALVE VACUUM FILLER, ni 
through Y2-gallons. Good Condition. Priced to 
move at 00.00. Write to: COVALT DAIRY 
COMPANY, P. O. Box 312, Muncie, Indiana. 

4-M-57 

DRIVE MOTOR AND COMPLETE PUMP ASSEM- 
BLY for C-B Model “E’ 6 to 12 Wide bottle 
WASHER. Used only two days. Write to: 
COVALT DAIRY COMPANY, P. O. Box 312, 
Muncie, Indiana. 4-M-57 


“CREAMERY PA SERIAL 








CREAMERY PACKAGE ICE BUILDER, 
No. 1006, with Worthington and sweet water 
pump, 1 H.P., 3 phase. oneaty Package 
Rote-Matic FILLER, 38 m.m., No. 28. Creamery 
Package 200 gallon PASTEURIZER, round, Serial 
No. 4908, stainless steel air-flow heater. De Laval 
Electro E-29 SEPARATOR, stainless steel discs. 
Amesteam BOILER, 20 H.P., oil, new in 1950, 
100 Ibs. working pressure. CP surface COOLER, 
Serial No. 3945, 4 ft., with covers. Krauss Hydro 
Homo, 125 gallon per hour. Fifty 10-gallon cans. 
Write to: GOSHEN FARMS DAIRY, Goshen, 
Indiana. 4-M-57 


FOR BUTTER PATTIES—WAXED U-BOARDS, 
6"x151%4"", 16 point double white, $9.00 per 
thousand or 51/e’x6%", $3.00 per thousand. 
Samples cheerfully sent upon request. Write to: 
BORAX PAPER PRODUCTS COMPANY, 350 East 
182nd Street, Bronx 57, N. Y. 4-M-57 

NEW LOW PRICES ON PLUNGER SEALS FOR 
your C. P. and M. G. HOMOGENIZER Send for 
trial offer Advise style and capacity of homog- 
enizer Write to: STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva, Wisconsin. 





NO. 192 DE LAVAL SEPARATOR WITH HEAVY 
cream type bowl—plastic cream bowl for re- 
separation of 40% cream—carbon steel bowl 
with stainless steel discs, 3 ph, 60 cy. 220/440 
volts. (Unused) AS IS FOB Factory . . . $2,500.00. 
Contact McCLENDON, 90 Franklin Street, Nash- 
ville, Tennessee. Phone Alpine 5-0342. 4-M-57 


1,700 GALLON HEIL FARM PICKUP BULK 
Milk TANK—equipped with 750 Ford Cabover 
truck—practically new—low mileage. Write to: 
MARVIN JONES, 211 So. St. Paul, Wichita 13. 
Kansas. Phone WHitehall 2-3943. 4-M-57 








EQUIPMENT FOR SALE 


STAINLESS STEEL TANK TRANSPORTS: ALL 
capacities, bulk and farm pickup, specifically 
engineered for light weight and strength; also 
units, immediate delivery, sale or lease. Write 
to: THE BRODIX CORPORATION, U. S. Highway 
No. 22, Dunellen, New Jersey. ie’ 9300. 

4-M-57 

ONE MODEL £12-662-12 WIDE HEIL BOTTLE 
WASHER Serial No. 32607—In good condition— 
many spare parts. One Cherry-Burrell 600 gallon 
VISCOLIZER. Prices reasonable. Write to: HONEY- 
WELL FARMS, INC., 154-21 South Road, Jamaica, 
New York. 4-M- 


STAINLESS STEEL TANKS & TRANSPORTS: 
Special Sale on big stock of clean units, immed. 
del’'y.—3,300 gal. S.S. & C.S. jackets—new re- 
caps—single axle, all guaranteed. Consult us 
for your leasing requirements for Sanitary & 
Chemical Transports. Write to: THE BRODIX 
CORPORATION, U. S. Highway No. 22, Box No. 
6, Dunellen, New Jersey. DU—2-9300. 4-M-57 


“FOR SALE AT SACRIFICE PRICES: 3,000 GAL. 
C-B insulated S.S. Holding TANK with agitator 
and telegauge; De Laval cold milk SEPARATOR, 
5,000 Ibs. 3 “oR 5 per hr.; No. 441 C-B VISCOLIZER, 
15 h.p. cy. 220 v. motor, 4,000 Ibs. 
- per bo be Laval CLARIFIER, 3000 Ibs. 

per hr. 12 can per mi. Carl Braun can 
WASHER; C-B Bottle FILLER; also 30 can S.S. 
ins. TANK with cover; 2”, 11" sonitory PIPING; 
330 gal. S.S. C-B Spray "VAT; S.S. Weigh CAN 
and receiving VAT; 5,500 Ibs. per hr. C-B short 
time PASTEURIZER. Above equipment is in good 
condition and now in use and is offered subject 
to prior sale, F.O.B. seller's plant. Write to: 
SAUQUOIT VALLEY DAIRY COMPANY, INC., 491 
French Road, Utica, New York.’ 4-M-57 








300 GALLON MANTON-GAULIN HOMOGEN- 
IZER, complete with motor, $850.00. De Laval 
CLARIFIER, S.S. discs, 6,000 Ibs. pers hr., $500.00. 
Batch CP FREEZER, ammonia, $400.00 ‘CP short- 
time, 6,000 Ibs. with S.S. panel, $2,000.00. 4— 
3000 gallon Pfaudler Glass Lined Storage TANKS, 
complete with motor and agitator. Good condi- 
tion. $750.00 each. All subject to prior sale 
f.o.b. Long Island, New York. Write to: 
TOLINS & COMPANY, 105 Hudson Street, New 
York 13, New York. 4-M-57 
TWIN PAK ATTACHMENT FOR TRIANGLE 
Bagby, Model R4S, paper bottle FILLER, used only 
1 month, $400.00; this will seal two 1 qt. Seal- 
right bottles to make one Y2-gal. Write to: 
DEAN D. STRICKLER & SONS, INC., + | 
4-M-5 


Pennsylvania. 


CP. 3 C.P.M. CAR WASHER. GOOD CONDI- 
TION. Price $475.00. Write to: HILLSIDE DAIRY, 
Uehling, Nebraska. 4-M-57 





HELP WANTED ° 
WE NEED A GOOD SALESMAN AT ONCE. 
Should have experience that will fit him for sales 
of our complete line of Dairy Machinery and 
Supplies. Write to: FORT WAYNE DAIRY EQUIP- 
MENT COMPANY, Winter Street and Wabash 
R. R., Fort Wayne 1, Indiana. 4-M-57 


WANT A PROMOTION? EXPANDING MULTI- 
PLANT dairy foods organization has opportunities 
in sales, production, industrial engineering, and 
research for qualified graduates in Dairy Tech- 
nology or related field. This is a career oppor- 
tunity in a progressive organization that empha- 
sizes personnel development. Relocation at Com- 
pany expense. All benefits, including profit shar- 
ing. Send detailed resume of experience, educa- 
tion and interest to: FRANK X. WALSH, Personnel 
Supervisor, FAIRMONT FOODS COMPANY, Gen- 
eral Offices, Omaha 1, Nebraska. 4-M-57 





NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Acadall 
150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . . LESS SPACE REQUIRED... 
LESS EQUIPMENT TO MAINTAIN 











@ KENDALL-LAMAR CORP. 


April, 1957 


PROVIDES — 
Greater sanitation . . 


Better control 


More accurate com- 


posite samples . . . Less operator fatigue . . . Less steam required 


to operate ... Less power required (One Power Unit) . 


. Fewer 


wearing parts ... Plus the regular features which have made 
KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


POTSDAM, N. Y. &@ 
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HELP WANTED 


MFR’S- "REPS — FACTORY REPRESENTATIVES 
needed in the East, South, Mid-West and Pacific 
Coast. Protected territories now producing and 
ripe for increased business on quality nationally 
advertised line of sanitary fittings, pumps, filters, 
tubing and specialty items. Men or organizations 
sufficiently confident of their ability to warrant 
and obtain a lucrative c ion arrang it, 
write now telling of your qualifications, territory 
regularly Proomen | and lines now handled. Write 
to: L. C. THOMSEN & SONS, INC., 1303A 43rd 
Street, Kenosha, Wisconsin. 4-M-57 











EQUIPMENT WANTED 
WANTED TO BY: WE ARE IN NEED OF AND 
would like to purchase a small used Vacuum 
PAN for laboratory and experimental purposes; 
send particulars and price to: INTERNATIONAL 
NUTRITION RESEARCH FOUNDATION, 11503 
Pierce Place, Arlington, California. 4-M-57 


1—SUPERPLATE PRESS—150 PLATES 2 CON- 
NECTORS—Cherry Burrell Model KF. 1—Cold 
Milk Cream SEPARATOR—capacity 12,000 Ibs. 
per hour. 1—HOMOGENIZER—2 stage—capacity 
1,000 gallons per hour. All machinery for Grade 
A plant. Write to: SOEDER SONS MILK COM- 
PANY, 3801 Payne Avenue, Cleveland 14, Ohio. 
4-M-57 

USED 1—800 OR 1,000 GALLON STORAGE 
TANK insulated with cold wall and agitator. 
1—Ice Cream CABINET for Divco Truck, and 
same for Dodge Route Van. I—Ideal Milk 
DISPENSER for '/2-pint squat bottles. Write: 
PURITY MAID, Bellevue, Ohio. 4-M-57 


A GOOD USED COMBINATION GALLON AND 
Y2-gallon Jug WASHER or a one gallon Jug 
WASHER. Please wire collect the condition and 
price. GRADY HAZLEWOOD, Senate Chamber, 
Austin, Texas. 4-M-57 


LATE MODEL GOOD CONDITION: SOAKER 
WASHER, 8, 10, 12 Wide, half pint through 
half gallon. Cemac FILLER, Model 14 right hand. 
Stainless steel covered VAT or TANK 300 to 500 
gallon capacity. Rotary can WASHER. Write to: 
Box 41. 4-M-57 


WANTED TO BUY: USED CASES IN GOOD 
condition for square quart and tall square 1/2-pint 
bottles. Write to: Box 32. 4-M-57 





BUSINESS OPPORTUNITIES 


PLANT, WHOLESALE, RETAIL, FOUNTAIN, 
sandwich, candy shop, new fountain equipment; 
wonderful chance for young couple, long lease, 
very little money to handle for right party; 
owner has other interest. Write to: HENRY 
HANSEN, Lodi, California. Ph. 9-4793. 4-M-57 


DAIRY FARM—NO. CEN. FLA.—119 ACRES. 
$25,000 profits! 151 pure bred cattle. 6 routes. 
Liv. qtrs. New irrig. eqpt. Illness. Dept. No. 
8488.—DAIRY EQUIPMENT, (sales and svce.), 
S. W. Idaho.—Profits—$17,175. Plus 1 outside 
svce. R.E. (126’x310’) & liv. qtrs.l 5 trucks & 
compl. eqpt. xint.! Top lines & A-1 stdy. accts. 
$100,000. Dept. No. 24068. Write to: CHAS. FORD 
& ASSOCIATES, INC., 6425 Hollywood Bivd., 
Los Angeles, California. 4-M-57 


WHOLESALE AND RETAIL MILK DISTRIBUTING 
business in Chicago; three wholesale routes, two 
retail routes and six trucks. Write to: Box 39. 

4-M-57 











BUSINESS OPPORTUNITIES 

MILK BUSINESS—DAIRY EQUIPMENT—3 DIVCO 
Dairy Trucks. Volume 3,000 quarts, wholesale 
and retail. New York State License, also County 
License including entire county and city, with 
fast growing subdivisions of 500,000 population. 
Eighty acres of property ideally located, selling 
at two to three thousand dollars per acre. Price 
$250,000.00. Golden opportunity. Owner is on 
in years and in poor health, reason for selling. 
Write to: Box 35. 4-M-57 


WANTED: MANUFACTURERS’ AGENT TO HAN- 
DLE high quality storage, transport and farm 
pick-up tanks. Competitively priced, attractive 
commission set-up. Selected territories available. 
Give complete resume in first letter. Write to: 
Box 34. 4-M-57 
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“Rice 


“What does our tootie fruitie ice cream 
taste like? All | can tell you, Lady, it 
don’t taste like chocolate!” 





PRINTING 


ROUTEBOOKS, SALES SLIPS, BILLBOOKS, EN- 
VELOPES, ALL KINDS OF PRINTING FOR THE 
MILK TRADE. FREE CATALOG. WRITE TO: EDDI 
ROSE, BRONX 72, NEW YORK. 4-M-57 





“SERVICES: 


SANITARY VALVES—REBUILT WITH STAINLESS 
steel for a fraction of the cost of new. Write 
to: BADGER VALVE REBUILDING COMPANY, 
Withee, Wisconsin. 4-M-57 








SALES PROMOTION 


TRUCK LETTERING AND TRADEMARK DECALS 
made for your truck and store advertising. Easy 
to apply, uniform, distinctive, economical for 
large or small needs. Write to: MATHEWS 
COMPANY, 827 So. Harvey Avenue, Oak Park, 
Illinois. 4-M- 57 





POSITION WANTED 

FRENCH, INVITED BY THE U. S. DEPARTMENT 
of Agriculture studied Milk Processing in France, 
England and United States (Cornell University 
6 months). Would be glad to communicate with 
any person interested in employing me in Milk 
Processing, possibly as trainee. Write to: CHRIS- 
TIAN DEFERT, 200 6th Street, S.E. Washington 
3, BD. C. 4-M-57 


SALES MANAGER: EXPERIENCED IN WHOLE. 
SALE, retail Milk and Ice Cream. Detailed in- 
formation upon request. Write to: Box 37. 

4-M-57 


POSITION WANTED: AS GENERAL MANAGER 
or Executive. Dairy College Graduate (B.S. & 
M.S. Degrees). Fifteen years’ executive experi- 
ence covering complete general management of 
large diversified dairy operation. Efficient and 
effective methods applied in supervision of all 
phases of production, quality, processing, sales, 
advertising controls, business administration and 
employee relations. Responsibility sincerely as- 
sumed. Write to: Box 38. 4-M-57 


PERMANENT POSITION WANTED IN SOUTHERN 
or Southwestern part of country. Dairy college 
graduate with 4 years’ experience in production, 
maintenance, and management. 27 years old 
with Military Service completed, married, and 
will furnish very good references. Complete 
resume of experience on request. Write to: Box 


POSITION WANTED WHERE MY COMBINED 
extensive experience in selling, credit, purchasing 
and office routine can be used to our mutual 
profit. Write to: Box 33. 4-M-57 








FOR RENT 


MISCELLANEOUS: MILK TRANSPORTATION 
tanks for rent on lease basis. Write to HENRY 
GALLAGHER, 329 East Diamond Avenue, Hazle- 
ton, Pennsylvania. 4-M-57 





~ FOR SALE 
VERY GOOD GRADE OF COTTAGE CHEESE 


(creamed) in your container or bulk or curd 
(dry), we have the top grade milk for making 
our cottage cheese; year ‘round market preferred. 
Write to: OSCEOLA COUNTY CO-OP CREAMERY, 
Sibley, lowa. 4-M-5 





WANTED 
WANTED TO BUY: SKIM MILK IN TANK LOTS; 
year ‘round supply or surplus deal. Write to: 


HENRY GALLAGHER, East Diamond Avenue, 
Hazleton, Pennsylvania. 4-M-57 





SERVICES 


REBUILD THOSE LEAKING VALVES! ! SANITARY 
Valves rebuilt for a fraction of the cost of a 
new valve. Prices submitted on request. Write 
to: STUART W. JOHNSON & COMPANY, 611 
Main Street, Lake Geneva, Wisconsin. 4-M-57 








WANTED ‘TO BUY 
WANT TO BuY— MILK COMPANY IN FLORIDA, 
with daily delivery of 10 thousand quarts or 
larger. Write details to: MARTIN WELLS, Ithaca, 
New York. 4-M-57 








needed. 





Storage Units 


Write — 





2307 SOUTH OLIVER 
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Expand Sales—Open New 
Accounts with ICS Cold 
Storage Units for 
Dairy Products 


© Cuts costs — fewer deliveries 


® Keeps milk better . . 
. longer. 
Now! Complete portable Cold 
self-defrosting . . 
matic. Holds up to 300 standard cases. Delivered 
complete — ready to plug in and use. 
Buy or Lease for as Little as $1.35 a Day! 


INTERNATIONAL COLD STORAGE 


. fresher 


. fully auto- 





WICHITA, KANSAS 
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American Milk Review 





















































WRITE THE GAG—THE RULES 


1. The American Milk Review will award $5.00 to the person 
submitting the best caption for this month’s “Write the Gag” cartoon. 
A prize of $3.00 will be awarded for the second best caption. 


2. The editors of the American Milk Review will be the judges 
and their decision will be final. In case of ties, duplicate prizes will 
be awarded. 


3. Write captions—as many as you wish to send in—on a 
postcard and mail it to “Write the Gag” editor American Milk Review, 
92 Warren Street, New York, N. Y. 


4. Be sure to write your own name and address as well as the 
name of your company on each postcard. 


_ 


5. All entries for this month’s contest must be received by 
May 10, 1957. 








FEBRUARY WINNERS 








The line, “Fritz, while I stall him 
here, you run downstairs and tell the 
boys to get the laundry out of the but- 
ter churn,” has been awarded the 
first prize of $5.00, which goes to: 


Virginia Schrier 
Hiawatha Valley Dairies 
Sparta, Wisconsin 
Second prize, $3.00, was won by 
the line, “Don’t worry, Homer, that’s 
his glass eye.” 
Henry Kiefer 
Spring Brook Dairy 
Bremen, Indiana 


HONORABLE MENTION 
“Shorty, tell Old X-Ray Eyes he’s 
looking in a dead-end pipe.” 
Omer Hufford 
Miami Valley Milk Products 
200 East 3rd Street 
Greenville, Ohio 


“If he says he sees milk stone, ask 
him why he didn’t notice the word 
‘Inspector’ was spelled wrong on 
his coat.” 

Mrs. D. E. Weaver 
Weavers Dairy 
Malvern, Pennsylvania 











THE BEST 20 YEARS TO GO! 








First Half of business life spent entirely in 
the Dairy Industry . . . Engineering, Plant Opera- 
tions, Sales, Advertising, Public Relations. 


Second Half will be devoted to management 
with an organization which | can help move 
faster and grow larger. 


Detailed information can be exchanged in 
mutual confidence. 


Write AMR Box 36 
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SELL 


COUPLE QUART CARTONS 
into easy-to-carry half gallons! Plas- 
tic TWO-TOTERS snap on quick, hold 
tight and remove easily from Canco 
or Pure-pak 


MAYFAIR 


Post Office Box 87 


-FOR LESS THAN 
A PENNY! 


cartons. Re-usable! 


For free sample and price list write to 


PRODUCTS 
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Alloy Products Corp. 
American Can Co. 

American Dairy Association 
American Dry Milk Institute 
American Steel & Wire Division 
Ames Iron Works, Inc. 


Baker Box Co. 
Baldwin-Lima-Hamilton Corp. 
Barker Equipment Co. 

Boyertown Auto Body Works, Inc. 


c 
Central Cold Storage Co. 
Centrico, Inc. 
Cherry-Burrell Corp. 
Chester-Jensen Co. 
Chevrolet Motor Div. (General Motors Corp.) 
Chocolate Products Co. 
Chumlea’s Laboratories 
Columbia-Geneva Steel Division 
Continental Oil Co. 
Creamery Package Mfg. Co. 
Crest Foods Co. 
Copeland Refrigeration Corp. 
Crown Cork & Seal Co. 


Dairy Pak, Inc. 

De Laval Separator Co., The 
Diamond Alkali Co. 
Doering & Son, C. 

Drew & Co., E. F. 


E-Mac Dairy Brush Co. 
Erickson Co., C. E. 
Erie Crate & Mfg. Co. 
Ex-Cell-O Corporation 
Eze-Orange Co. 


F 
Forbes Company, The Benjamin P. 
Ford Motor Co. 
Fort Wayne Dairy Equipment Co. 
Foster-Built Bunkers 


G 
Garver Mfg. Co., The 
General Electric Co. (Appliance Div.) 
G & H Products 
Girton Mfg. Co. 
Gloekler Refrigerator Co. 
Gulf Oil Corporation 
Gundlach Co., G. P. 


Hackney Bros. Body Co. 
Hansen’s Laboratory, Chr. 
Haynes Manufacturing Co., The 


I 
International Cold Storage 
International Paper Co. 


Jennings & Co. 
Johnston Co., Robert A. 


Kari-Kold Co. 

Kendall-Lamar Corporation 
Kent Industries, Inc. 

King Co. of Owatonna, The 
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KVP Co. 138 
King Zeero Co. 90 
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la Crosse Cooler Co. 80 
Liberty Glass Co. 39 


Lumenite Electronic Co. 








Manton-Gaulin Mfg. Co. 60, 61 
Mayfair Products 139 
Mohawk Cabinet Co., Inc. 7 
Mojonnier Bros. Co. 95 
Muckle Mfg. Co. 68 
Mueller Co., Paul 19 
Murphy Body Works, Inc. 115 
N 
National Tube Division 55 
Norris Dispensers, Inc. 76, 77 
° 
Olin Mathi Chemical Corp. 133 
Owens-Illinois Glass Co. 30, 31 
P 
Paperlynen Co. 125 
Penn-Michigan Mfg. Corp. 106 
Pfaudler Co., The 97 
Portersville Stainl Equip t Corp. 118 
Punxsutawney Co. 82 
Pure-Pak Division, Ex-Cell-O Corporation 4, 5 
Q 
Quirk Mfg. Co. 27 
R 
Reddi-Wip, Inc. 123 
s 
Saucier & Sons, Chas. 117 
Sealright Co., Inc. 44, 45 
Sharples Corporation, The 103 
Smith-Lee Co., The 91 
Solar Permanent Co. (Division U. S. Industries, Inc.) 127 
Solvay Process Div. (Allied Chemical & Dye Corp.) 119 
Sparta Brush Co., Inc 122 
S & S Products, Inc. 64 
Wm. J. Stange Co. 125 
Stoelting Bros. Co. 41 
Strahman Valves, Inc. 17 
Superior Combustion Industries, Inc. 114 
T 
Tennessee Coal & Iron Division , 55 
Thatcher Glass Mfg. Co., The 141 
Thomsen & Sons, L. C. 114 
Toledo Scale Co. 99 
Tranter Mfg., Inc. 128, 129 
Triangle Package Machinery Co. 134 
U 
Union Asbestos & Rubber Co. (Coldmobile Div.) 10 
United States Steel Corp. 55 
United States Steel Export Co. 55 
United States Steel Supply Division 55 
United Steel & Wire Co. 35 
w 
Want Ads ' 136, 137, 138, 139 
Waukesha Foundry 79 
Waxed Paper Merchandising Council 101 
Wilson Refrigeration, Inc. 11 
Wood Co., John, Superior Metalware Division 56 
Wyandotte Chemical Co. 81 
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